CURE 


“HONEY SWEET’’ SUGAR CURE- 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 


* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 
* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Manufacturers of Binders, Seasonings, Dry and Liquid 


Seasoning Compounds 
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"Buffalo" quality 
STANDARD MIXERS Blend sausage ingredients with ; 
minimum of air entrapment. Silent chain drive. Sturd 
construction for long, trouble-free service. Also Vacuum 
and Special Mixers. Capacities from 75 to 2,000 pounds 4 
4 
= — ae: a eee 
In leading sausage kitchens, Buffalo 
machinery has earned a long- 
established reputation for econ- 
omy. Behind this reputation is an 
organization of specialists — men 
who have been producing the fines 
equipment for sausage makers for 
more than 80 years. This concentri 
ted skill is reflected in the dependable 
service you can expect — always - 
when you buy “Buffalo”. 
= v 
John E. Smith's Sons Co. 
50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 
= a eee ee 
A QUALITY MESSAGE JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
: k I am interested in the following: 
Leaders in presenting features 
that increase efficiency and safe- []Silent [| Head Cheese — 
guard quality. Dependable Cutter Cutter Name 
performance with maximum "Geta T) Coe eet sical 
safety and sanitation. A com- os a eC ee agian Company 
plete line to suit every require- (]Mixer (| Pork Fat Cuber a 
ment. Service from coast to (_] Stuffer ((] Smokemaster Address cH 
coast by factory-trained experts. (J Combination of Special 
Purpose Equipment City and State 











-JA SYMPHONY OF FLAVOR 
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AS 
, Buffalo 
12- 
coi In this age of scientific wonders, Griffith’s staff of chemists enable 
| is an you to change a good sausage product into a delicacy — simply by 
: ‘a changing to better-flavored SOLUBLIZED SEASONINGS. 
e finest 
ts for Griffith’s Solublized Seasoning Formulas set a new high standard in 
pare: flavor potency, purity and uniformity. By a special extraction 
en 
ase a process,* Griffith controls flavor quality. And changes spice blend- 
ing from an art to a science — with predictable, dependable results 
for sausage makers. 
s Co, 
) 3, N.Y. For greater sales popularity, change from the old to the new flavor 
ao quality — the symphony of spice flavors in Griffith’s SOLUBLIZED 
= SEASONINGS. Write for details. | 
6S Pra ag so use *PATENTS APPLIED FOR 
States Pateat Near The | 
bers 2054623, 
2054624, 2054625 
_| he GRIFFITH 
— LABORATORIES, Inc. 
—— In Canada—tThe Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. > LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh—or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
L ration! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Joday! 

















WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 





WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 NORTH NINTH STREET ST. LOUIS 6, MO. 


WILLIAMS *® 


p CRUSHERS pellet SHREDDERS 4 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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Designed expressly for hauling 


The Dorsey Meat Van is more than a "reefer" 
with meat rails added: it's a trailer engineered 
from top to bottom especially for the meat 
industry. 





enta- 
9092, 
Exclusive Dorsey-designed extruded aluminum 


7 W. flooring (optional extra) is positively sealed 
against leakage. Insulation up to 6 inches is 
available to meet the operator's requirements. 
Ultralite is sealed in aluminum foil. 








, 625 


Road delays due to tandem-troubles are vir- 
tually eliminated by Dorsey's improvements 
in design. The Dorsey tandem requires no 
NAL lubrication; owners report 200,000 to 
300,000 miles between re-bushings. 











Meat rails are welded in as an integral 
part of the basic framework of Dorsey | 
Refrigerator Vans. 

Dorseys are delivered either complete with 




















Board refrigeration units, or prepared for quick in- al tarhon 7] ORSEY 
stallation of equipment already owned by the can save you reasons 
purchaser, money! 
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for All Truck needs 


The new Globe chassis type trucks embody a radical 
departure in truck construction that results in greater 
savings over longer periods of time, less maintenance and 
operating costs, plus greater ease in operation. Shock 
resistant structural frames, perfect balance and sani 
finish, plus Globe’s high standards of workmanship and 
materials are your assurance that Globe has the ability to 
give you the best. Write or call Globe today. 












20-inch diameter wheel with new 
style “'S’ shaped (stress relieved) 
spokes and rubber tread. * 

2. Waterproof bearing: Zerk-type >) laa 
grease fittings. Z 

3. 1%-inch cold rolled steel axle. 

4. No. 12-gauge steel body with dov- 
ble pressed rim and heavily rein- 
forced corners, all seams welded 

. away from corners. 8. 

5. 2-inch radius sanitary rounded 


corners for easy cleaning and thor- 
ough discharge. - New design heavy channel chassis ga wi 


6. Extra heavy corner iron reinforce- —extends full length of truck body. 
ments 10. All running gear secured to chassis 
independent of body. 6 est 
11. Heavy duty legs. 
x8 12. Replaceable iron floor-saver shoes. 
Hot dip galvanized body and chassis. 









7. New style adjustable seinforce 
handles, extra strength and rigid- 
ity—connot twist. 

New style adjustable handle brack- 
ets—double bolted to channel 
frame. 




































> - ‘ 37 YEARS SERVING 
DESIGNED 
EQUIPMENT 
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Mexico Declared Free of Foot-Mouth Disease 


As had been predicted, Secretary of Agriculture Charles F. Brannan and 
President Miguel Aleman of Mexico announced simultaneously on Tuesday that 
Mexico is free of foot-and-mouth disease. Therefore, prohibitions against the im- 
portation from Mexico of cattle, sheep and other domestic ruminants and swine, and 
of fresh, chilled or frozen beef, veal, mutton, lamb and pork are removed for the 
first time since December 1946. At the same time, quarantine lines within the 
country of Mexico, established between the quarantined zone and the free zones, are 
abolished. 

The Mexican-United States Commission for the Eradication of Foot-and-Mouth 
Disease has been replaced by a newly formed Mexican-United States Commission for 
the Prevention of Foot-and-Mouth Disease. Under the latter, a small group of 
workers from the two countries will continue greatly reduced activities, primarily 
consisting of inspecting animals and diagnosing symptoms that resemble foot-and- 
mouth disease. 














































Further Easing of Controls Appears Likely 


Civilian production controls can be eased next year unless it is decided to step up 
military output, according to Henry Fowler, chief, Defense Production Administra- 
tion. However, some controls will be needed after that, he said, to make sure that 
the defense program gets the aluminum, copper, nickel and other scarce materials it 
requires. Fowler based his views partly on the rapidity with which the steel industry 
got back into production after the steel strike. Industrial production rebounded 
vigorously following settlement of the strike on July 26. 

Despite the trend away from consumer goods controls, Economic Stabilization 
Administrator Roger L. Putnam stated that the stabilization agency will continue 
to observe “strict and reasonable standards” in carrying out its suspension pro- 
gram with respect to price controls. “We intend to make sure that we have all of 
the necessary data on price trends before suspending any item,” he asserted. 

Meantime, Tighe E. Woods, new head of the OPS, is planning a nationwide tour 
in September to determine the public attitude towards controls. He said he would 
ask President Truman to suspend price controls if he finds the public does not want 
them. Price controls are scheduled to expire April 30, but Woods said he believed 
the President could suspend them earlier. OPS said that tape recorders will be used 
at public meetings, so that housewives’ sentiments may be preserved for careful 
consideration in Washington. Microphones will be distributed throughout the au- 
dience. On September 18 Woods will be in Jacksonville, Fla.; on September 23, 
Cincinnati; September 24, a town in Texas yet to be determined; the evening of 
September 29, in Richmond, Va., and on September 30, in Hartford, Conn. 


More Wage Talks Set for Next Week 


Contract negotiations between the major packers and the three unions repre- 
sented in their plants dragged on into the fourth successive week since the contracts j 
expired, August 11. Very little activity was reported during the short holiday week, 

and to date, no progress in the talks has been announced. The United Packinghouse 
Workers union has meetings scheduled next week with Swift & Company and Wilson | 
& Co., and the Amalgamated Meat Cutters and Butcher Workmen also expected 
to meet with one or more packers next week. | 
| 





Reporting Requirements Under CPR 23 Suspended 


OPS has suspended the reporting requirements in CPR 23 on live cattle, effective 
for accounting periods beginning after July 26, 1952. OPS gave slaughterers ad- 
vance notice so they would know they would not be required to file OPS Public 
Form 13 for the accounting period beginning after July 26. OPS emphasized that f 
other provisions in CPR 23 will remain in effect and slaughterers must continue to 
buy cattle in compliance with the regulation. OPS said it would shortly issue 
Amendment 5 to CPR 23 which would contain further information concerning the 
suspension of reporting requirements and other changes in the regulation. 











VIEW OF CUTTING ROOM COVEYOR looking toward head of table. 


Some cuts are wrapped here and move to the pork shipping cooler. 


Old Plant With a New Future 


Felin condenses years of progress into short period 


to cope successfully with competitive eastern markets 


IKE its home city, Philadelphia, 
the old firm of John J. Felin & 


Co. is busy proving that it has a 
present and future as well as a past. 

Just as the Philadelphia area is the 
site of tremendous development in the 
steel and other industrial fields, during 
the last few years the Felin company 
has taken long steps forward in plant 
facilities, operating procedures, and 
merchandising activities. 

Operating a slaughtering and pro- 
cessing plant on the eastern seaboard, 
with the excessive live shrinkage, high 
freight rates, and the other disadvan- 
tages imposed by such geographical lo- 
cation, is not an easy job for manage- 
ment. To compete in the market the 
processor must operate efficiently and 
economically; he has no pennies to 
waste through continued use of archaic 
methods and equipment. Moreover, he 
is competing for the consumer’s favor 
in an area where new and effective 
ideas in packaging, advertising and 
merchandising are constantly being 
tested by a wide range of food manu- 
facturers. 

Felin is an old firm and its plant has 
grown up with the business. Manage- 
ment of the company has always been 
progressive—its principals have been 
leaders in meat industry association 
work for 50 years—but a packer can- 


not always move forward at a steady 
pace. For example, war, material and 
labor shortages and inadequate mar- 
gins may force the deferment of mod- 
ernization. At Felin, many years of 
progress have been telescoped into a 
relatively short period under a program 
administered by Wells E. Hunt, presi- 
dent. 

What has Felin done to improve its 
status as a meat processor and seller 
during the last few years? 

First, on the operating side, the firm 
has modernized such diverse activities 
as pork cutting, cured meat stockinet- 
ting and branding, bacon slicing and 
packaging, scrapple manufacture, ship- 
ping, and the plant’s electrical service. 

In the pork cutting department alone 
Felin has speeded up production by the 
introduction of such equipment as: 
1) a Dunsythe knife which removes 
the shoulders from the carcass; 2) 
Townsend skinners for skinning jowls 
and green bellies and for various opera- 
tions—an innovation which has reduced 
the time formerly required for curing 
and has resulted in a higher finished 
yield; 3) a ham skinning conveyor on 
which hams are trimmed and skinned, 
then moved to a chute leading directly 
to the curing cellar; 4) a boiled ham 
boning conveyor, replacing the old sta- 
tionary bench method; 5) a conveyor 





HAMS ARE WASHED and branded on conveyor. Worker in fore. 
ground takes ham as it drops through the horn into the stockinette, 
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line in the boning cooler to facilitate 
the conversion of products such as pic- 
nics, hams, Boston butts, and New 
York shoulders for sausage material. 

Another improvement has been the 
packaging of spare ribs and neckbones 
directly off the cutting line instead of 
as a separate operation, thus speed- 
ing production and assuring greater 
freshness. 

Cured meat washing, branding, and 
stockinetting operations have been con- 
veyorized with a considerable gain in 
hourly capacity and reduction in man- 
power requirements. Efficiency will be 
improved further when an inclined con- 
veyor is installed to bring cured meats 
from the cellar up to the stockinetting 
room. The washing-branding-stockinet- 
ting conveyor, part of which is shown 
in the photograph above, runs along 
three sides of the room. At the initial 
right-angle turn the first leg of the 
powered conveyor rises to a level sev- 
eral feet above the second leg. A 
stockinetting horn is placed at this 
point, and the ham or shoulder drops 
through the horn and into the stock- 
inette. 

Scrapple manufacture is largely con- 
fined to processors of the central east. 
The operation entails. special problems 
which are not found elsewhere in the 
meat plant. There is, for example the 
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BACON FROM ANCO high-speed slicer in background is weighed and 
goes to Package Machinery unit in right foreground for overwrap of film. 


problem of moving the very hot, thick 
liquid from the large jacketed agita- 
tor kettles in which it is made to the 
filling equipment. This is not only a 
time-consuming task but a dangerous 
one. 

Felin’s solution is to connect the 
discharge of each kettle to a header 
of sanitary piping and to pump the 
material to the filling machine. From 
this machine the hot scrapple mixture 
is poured into special aluminum “gang” 
pans or molds of 1- and 2-lb. capacity 
which are fed through a double chute 
passing beneath the filler. The pans 
then move beneath another filler which 
adds a liquid seal, and finally are car- 
ried by a conveyor to rack trucks which 
are then taken to a cooler. The scrapple 
remains in the cooler for about 16 
hours to chill and harden at a tempera- 
ture of 36 to 38°F. 

Like almost all packers whose plants 
date back to the early part of the cen- 
tury, Felin’s first electrical installation 
was direct current. As electrical power 
came into wider use in the plant, alter- 
nating current gradually was adopted 


FILLING ORDERS IN refrigerated shipping room. A network of con- 
veyors is used to move orders through filling, weighing, checking. 
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IN BACKGROUND IS second bacon slicing and weighing line. 
The scalers place weighed product on conveyors on either side of 


line which feed directly into two Hayssen packaging machines. 


for most purposes. With the increasing 
use of electricity for lighting and pow- 
er, the Felin plant system was found 
to lack flexibility, circuits and facilities 
were overloaded, and power costs be- 


.came excessively high. 


During the last year, the firm has re- 
duced its direct current from approxi- 
mately 40 per cent of the total load to 
about 20 per cent, thus cutting power 
costs considerably. In addition, man- 
agement is installing a new sub-station 
consisting of a meter house and two 
banks of two transformers apiece, each 
transformer having a capacity of 667 
killivolt amperes. This equipment will 
enable Felin to buy 13,200 volts instead 
of only 2,300 volts from the electric 
company, with consequent savings be- 
cause of the much cheaper rate for 
higher voltage. 

The Felin order assembly and ship- 
ping operations also have been mod- 
ernized during the last few years, re- 
sulting in increased efficiency and re- 
ducing the loading time by more than 
30 per cent. For example, packaged 
frankfurters and sausage are moved 




















by chute directly from the packaging 
room on the fourth floor of the plant to 
the shipping room on the first floor. 
This system replaced the much:slower 
method by which workers made the 
pick-ups and moved these products to 
the shipping room by hand truck. 

An even more important innovation 
is a roller-type carrier encircling the 
shipping room area in which every 
Felin salable product eventually is pre- 
pared for delivery to retailers. Weigh- 
ing stations have been set up at inter- 
vals along this carrier to facilitate the 
checking of orders and speed product 
movement. By means of the roller 
method, delivery trucks are quickly 
loaded during the night and are ready 
to go on their rounds by the time the 
driver-salesmen arrive in the morning. 

Another part of the program was 
the installation of a well-planned de- 
partment for the slicing and packag- 
ing of bacon and ready-to-serve meats. 
Bacon slicing and packaging is done on 
two lines, each of which begins with a 
high-speed slicer. On one of these lines 
the scale operators place the weighed 


COMPLETED ORDERS are checked and weighed as they go from 
shipping room through wall onto loading platform and into trucks, 











HOT SCRAPPLE MIXTURE is moved from one of large agitator kettles to filling machine by 
sanitary piping. The employe on right feeds aluminum molds of 2-lb. capacity through a 
double chute passing beneath the filler. The smaller filling machine adds a liquid seal to the 
scrapple. The women at left are loading filled pans onto rack trucks for movement to cooler. 


units of bacon back on the conveyor 
which carries them to a point where 
they are lifted and placed on a con- 
veyor feeding the high-speed Package 
Machinery automatic wrapping ma- 
chine. 

The second slicing and weighing 
line is served by two Hayssen wrap- 
ping machines of lower capacity. Scal- 
ers working on the second line do not 
place the weighed units of bacon back 
on the main conveyor; instead they put 
them directly onto a conveyor which 
feeds one of the wrapping units. 

A frankfurter packaging machine 
has been installed within the last year, 
as well as a machine for making sau- 
sage boxes of 14-lb. capacity at the rate 
of about one a second. 

Other noteworthy improvements in 
this department include a conveyor 
table for the packaging of frankfurters 
and sausage and still another stainless 
steel conveyor, 50 ft. long, for the pack- 
aging of 1- and 2-lb. scrapple and 1-lb. 





NEW SUBSTATION being installed by Felin 
consists of a meter house and two banks of 
two transformers each. This improvement in 
the plant's electrical equipment is expected 
to reduce power costs considerably. 


De 
HERE ARE SOME of the Felin pre-packed 


pork products as they appear in retail stores 
and markets. 


sausage. In this latter operation the 
scrapple pans are fed to a double chute, 
and the chilled scrapple is removed 
from each pan by a blast from a high- 
compression air valve. A lineup of op- 
erators completes the packaging 
process. 

The new bacon packages are com- 
pletely machine-made. These include 
an attractive window package designed 
to show the Felin Gold Medal bacon 
to best advantage in %-lb. quantities, 
and an eye-catching cellophane wrap- 
ping for one-pound I-X-L bacon, an- 
other featured Felin product. 

With the introduction of these new 
self-service package units, Felin has 
been merchandising and advertising its 
products extensively. Its efforts in this 
direction include two daily radio pro- 
grams and a complete package of week- 
ly television spot announcements. 

The monthly Felin’s Dealer News, 
calling attention to new packaging, 
sales results, and other news of special 
interest to those in the trade, is dis- 
tributed to 14,000 dealers. In addition, 
the firm carries on outdoor advertising 
in selected sales territories and further 
merchandises its products by means of 
point-of-sale displays and plant tours 
for women’s groups. Thousands of 
women, representing a reliable cross- 
section of the company’s buying pub- 
lic, visit the Felin plant during the year. 





The 


Clarify Venezuela Ban op 
U. S. Pork Products 


The government of Venezuela rece, 
ly revised its restrictions on pork in. 
ports from the United States. The R, 
reau of Animal Industry, U. S. Depay, 
ment of Agriculture, has affirmed thy 
Venezuela has agreed that the only @. 
tificates to be required on canned pork 
and pork products from this country 
will be those which the BAT normal; 
issues. When the BAI is willing to eq. 
tify that pork products have been pp. 
cessed at a temperature sufficient to de. 
stroy VE virus, if by any remo 
chance it should be present, all cannej 
pork products and lard may be freely 
shipped to Venezuela. 

The Bureau originally recommended, 
and was prepared to back up, its certif. 
cates on so-called tropical hams t 
Venezuela so long as they came from 
non-quarantined hogs from federally 
inspected plants. However, it is now re. 
ported that it cannot so certify unless 
the hams have been heated to the ten. 
perature degree required to destroy VE 
virus. 

With respect to boned product, the 
agreement by the BAI and Venezuela 
is that it must have reached an internal 
temperature of 156°F. momentarily, or 
have been held at 145°F. for 15 min- 
utes. The Bureau says it has been u- 
able to reach any conclusions with re- 
spect to bone-in hams but tests are be- 
ing made this week to find out whether 
the bone affects the earlier determina- 
tions. In the meanwhile, the Bureau 
says Venezuela has agreed to accept 
any certification the BAI may make to 
the effect that sufficient heat has been 
applied to the product in order to as- 
sure destruction of VE virus. 








Several Adjustments 
For Salaried Workers 


Recent changes in federal regulations 
pertaining to payment of salaried per- 
sonnel (GSS 1) include the following: 
1) The compensation to professional en- 
gineers, architects and certified public 
accountants is excluded from controls; 
2) In order to maintain historical rela- 
tionship, authorized percentage in- 
creases for salaried employes may be 
made retroactive to the same date auth- 
orized to be used for a company’s em- 
ployes subject to the Wage Stabiliza- 
tion Board; 3) Jurisdiction over com- 
pensation to driver salesmen is trans- 
ferred from the Salary Stabilization 
Board to the Wage Stabilization Board; 
3) Employers authorized, with prior 
Board approval, to increase salaries on 
basis of “regularly extended work- 
week.” This does not apply to officers, 
executives or administrative employes 
or outside salesmen. 

In Amendment 1 to General Salary 
Stabilization Regulation 5 the SSB has 
authorized sales employes paid in whole 
or in part on a commission basis to Te 
ceive the benefit of certain general in- 
creases which, up to the present, have 
been authorized only for sales employes 
and others on straight salaries. 
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WHOLESALERS GIVEN METHOD OF 
FIGURING HERLONG ADJUSTMENTS 








OPS has issued GOR 33 effective 
August 27, to provide an adjustment 
procedure to comply with 1952 require- 
ments of the Herlong amendment to 
the Defense Production Act of 1950. 
This amendment requires that OPS 
regulations, whether issued before or 
after July 31, 1951, provide wholesal- 
ers or retailers with their customary 
pre-Korean margins or charges above 

t. 
on announcing the procedure, OPS 
said that although it is of the opinion 
that most regulations already provide 
wholesalers and retailers with their 
customary May 24 to June 24, 1950, 
margin, there is a possibility that OPS 
may not have complete data on the wide 
range of trade groups and products 
covered by the amendment, and there- 
fore the procedure has been provided 
by the OPS. 

GOR 33 does not provide for adjust- 
ments on an individual basis. However, 
it does provide that an individual may 
apply for an adjustment in the ceiling 
prices of his industry. 

The application must contain evidence 
to establish the proper margin or 
charge. For purposes of the adjust- 
ment, resellers’ customary pre-Korean 
margins or charges must reflect actual 
selling prices of commodities, rather 
than “list” prices to which customary 
trade discounts are applied. 

OPS explained that “net invoice cost 
is the cost on the supplier’s invoice to 
a reseller less all discounts which could 
have been taken. Generally, net invoice 
cost is assumed as the basis on which 
customary margins are taken. However, 
where industry practice treats other 
costs of acquisition as costs of the com- 
modities, these additional costs may be 
considered by an applicant as part of 
the cost of his commodities. 

Where the May 24-June 24, 1950, 
period is not considered representative 
of normal sales of a reseller’s industry, 
GOR 33 permits selection of an alterna- 
tive period of industry sales, near the 
May 24-June 24 period. A seller must 
substantiate in his application the con- 
tention that the May 24 to June 24, 
1950, period is not representative of 
normal operations for his industry. 

The order defines an industry as “a 
group of wholesalers or retailers with 
certain common characteristics which 
set them off from the rest of the dis- 
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Meat Scrap, Tankage Study 


A meeting of the industry advisory 
committee on meat scrap and tankage 
research will be held at the offices of 
the American Meat Institute Founda- 
tion at 9:30, September 12. The com- 
mittee will hear a report of the prog- 
tess being made on the project and will 
consider the future program. 


tributive trades.” The regulation goes 
on to say: “These common character- 
istics relate to the commodities—and 
the assortment of commodities—which 
they sell.” Sellers of the same com- 
modity may be subdivided into several 
groups, each of which is an industry, 
and some sellers may be a part of two 
or more industries. 

The following definition of retailers 
and wholesalers is given: “For the pur- 
poses of this regulation a person is a 
retailer or a wholesaler to the extent 
that he purchases and resells a com- 
modity without substantially altering 
its form or to the extent that he sells 
commodities to ultimate consumers 
other than: 1) government and institu- 
tional consumers and 2) consumers who 
purchase for consumption in the course 
of trade or business.” 


Cleanup of VE Hogs 
Makes Good Progress 


Steady progress is reported in the 
drive against the swine disease, vesi- 
cular exanthema. The disease was first 
diagnosed in more than a dozen west- 
ern and midwestern states in mid-July. 
As it began spreading rapidly, meas- 
ures to control and eliminate it were 
taken by the U. S. Department of 
Agriculture and by a number of south- 
ern and midwestern states. 

Reports within the last week indi- 
cate that Iowa, South Dakota, Wash- 
ington and Kansas are now either free 
of the disease or will be this week. 
Maryland was reported to be free, after 
authorities dispose of about 50 remain- 
ing VE hogs. 

There still are some hogs under sus- 
picion in Georgia and a suspected case 
has been reported from Virginia, al- 
though no definite announcement has 
been made concerning these states. Lan- 
caster County, Pa., is still under quar- 
antine. At press time the BAI was said 
to have no plans for amending the 
quarantine regulations as they apply to 
this area. However, no further out- 
breaks have been reported in Pennsyl- 
vania. During the week previous, sev- 
eral areas in Maryland and Pennsyl- 
vania had been placed under federal 
quarantine for the first time, as well as 
an additional county in New Jersey. 

Late last week the Florida Meat In- 
spection Division issued a memorandum 
intended to clarify requirements of the 
Florida embargo on shipments of pork. 
The memo concerns the consignment of 
products to establishments operated un- 
der either federal or state inspection. 
It was previously announced that 
Florida authorities can furnish inspec- 
tors for limited inspectional duties in 
non-inspected plants at Jacksonville, 
Tampa and Miami. At other cities, ar- 
rangements must be made in advance. 
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AMI Conventioneer; Take 
This Info Home with You! 


Evidence that the forty-seventh an- 
nual meeting of the American Meat 
Institute will not be a “for men only” 
affair was indicated in the announce- 
ment made this week dealing with en- 
tertainment for women attending the 
convention, October 3 to 7 at Chicago’s 
Palmer House. 

The ladies’ program will begin Fri- 
day afternoon, October 3, with a con- 
ducted tour of the Chicago Art In- 
stitute. This tour will not be so long 
as to be tiring, it is promised, nor so 
short as to miss the outstanding ex- 
hibits for which the Institute is famous. 

On Monday morning special busses 
will take the group along Chicago’s 
scenic Outer Drive through the beauti- 
ful sections of the North Shore. 
Luncheon will be served in the Crest 
Room of the Orrington hotel, Evanston. 

A special ladies’ convention session 
has been planned for Tuesday morning 
at the Palmer House. This will open 
with the showing of “The American 
Cowboy,” a half-hour motion picture 
depicting the life of the cowboy as he 
lives with the herd during grazing time 
and brings the cattle to market. 

Following the film, Monica Clark, di- 
rector of the American Meat Institute’s 
home economics department, will pre- 
sent timely information on the latest 
techniques in meat preparation and 
meat freezing. She will include in her 
discussion information on the length of 
time different meats may be kept in the 
freezer, proper methods for wrapping 
meats and the correct method for cook- 
ing frozen meats. 

Morrison Wood, widely-known syn- 
dicated columnist for the Chicago 
Tribune, will provide an interesting talk 
on “The Gourmet’s Touch.” One of the 
best known amateur cooks in America, 
Wood has collected unusual recipes 
from all over the world and knows how 
to deal with his subject expertly and 
entertainingly. 

Concluding the ladies’ activities will 
be a special luncheon at the Palmer 
House. 


Writes Book on “Hog 


Profits for Farmers” 

Dr. W. N. McMillen, director of feed 
nutrition of the A. E. Staley Manufac- 
turing Co., Decatur, Ill., has authored 
a textbook, “Hog Profits for Farmers,” 
just published by the Windsor Press 
division of Popular Mechanics, Chicago. 
Edited by Dr. A. J. Paulus, professor of 
agricultural education at the Univer- 
sity of Tennessee, the book is an easy- 
to-read source of practical and profit- 
able ideas for hog raisers. 

Dr. McMillen has been active in the 
swine industry as a teacher, research 
worker and administrator for 18 years. 
An experienced writer on livestock 
problems, he has been the author or 
co-author of more than 30 bulletins 
and over 100 articles. His book is be- 
ing distributed exclusively by the Vul- 
can Service Co., Birmingham, Ala. 










Instrument “nursing” is expensive business 





SELECT TEMPERATURE CONTROLS 
YOU DON’T HAVE TO BABY 




















LET’S SHOOT IT STRAIGHT — the 
fancier the control system, the 
more time and expense you in- 
vest in caring for it. That’s 
why Partlow designs its in- 
struments to be simple, rugged 
and versatile. 

THE MERCURY BULB PRINCIPLE 
means positive, powerful ac- 
tion—and no worry about 
leaks or vaporization of fluids. 
All you need is a wrench and a 
screw driver — and certainly 
no training course—to adjust 
a Partlow control. Yet Partlow 
units boast sensitivities down 
to a single degree or two at 
meat processing temperatures. 





PROVISIONERS FAVOR THEM to 
regulate smokehouse firing, 
water heating, refrigeration 
and special processes (like 
rosin or paraffin melting). 
They’re down to the right 
price for the independent sau- 
sage kitchen—and up to the 
quality and versatility de- 
manded in the large packing 
house. 


PHONE OR write your Partlow 
man for specific suggestions, 
and be prepared for surprise 
at the variety of improve- 
ments and models fitted for 
different meat processing re- 
quirements. 








3 CAMPION ROAD 


THE PARTLOW CORPORATION 


NEW HARTFORD, NEW YORK 
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Remember the 
tapered shape of 
Partlow controls 

and see how 
frequently you can 
spot them wherever 
meat is processed 
—from the inde. 
pendent sausage 
kitchen to the giant 
packing plant, 





TEMPERATURE CONTROLS 
SAFETY GAS VALVES 
DIAL THERMOMETERS 
HUMIDITY CONTROLS 


















CATTLE DEHORNING SAW is portable . . . 


BEEF SCRIBE SAW guarantees a perfect scribe . . 


permits frequent, speedy sterilization! 
UTILITY SAW is recommended for accurate cutting of veal carcasses! 

PRIMAL CUT SAW breaks down carcasses while on the rail or cutting table! 

HAM MARKING SAW produces perfect cuts with no bone splinters .. . 
HOG SPLITTER enables the operator to achieve a perfect cut in 8-10 seconds! 
HOG BACKBONE MARKER assures perfectly split carcasses every time! 
PORK SCRIBE SAW improves the sales appeal of pork and belly products! 


. eliminates costly miscuts! 


BEEF BREASTBONE OPENER brings new speed and precision to rail and pritch plate! 


saves time! 


For 30 Years: B g 0 has Boosted the Industrys Production! 


Combination RUMPBONE SAW & CARCASS SPLITTER splits entire carcass with speed and accuracy! 





BEST & DONOVAN has pioneered in the 
development of high-speed, precision-built 
cost-cutting machines. There is no substi- 
tute for top performance . .. choose wise- 
y -.. buy B&D! Write for descriptive data- 






























INVEST IN THE BEST... 
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BUY ONLY B&D MACHINES! 


BEST & DONOVAN 


332 SOUTH MICHIGAN AVENUE CHICAGO 4, ILLINOIS 
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technique employed at the start of the 
investigation consisted of placing 
hams in a curing vat and covering 
them with a weak brine solution which 
had been preheated to 160° F. After 
about ten hours the first pickle was 
drained and fresh pickle of the same 
temperature placed in the vat. This re- 
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mena. W. R. Rose, plant engineer, readjusts setting on recorder- 

ove controller. Below is high volume pump used in the system. 

1OMETERS 

-ONTROLS 

O heat or to chill a product one 
a + of two alternative courses must 
be pursued: Either the tempera- 

ture spread between the product and 
the heating medium must be increased 
or the volumetric contact of the heat- 
ing medium with the product must be 

i oe expanded. 

Léon: 








Starting from this working prem- 
ise, William R. Rose, plant engineer, 
Rose Packing Co., Chicago, investi- 
gated ways of shortening the time re- 
quired for defrosting frozen meats. A 
large processor, the packer handles a 
sizable volume of fresh frozen items, 
particularly hams. The defrosting 


Above 
Waters from right vat return during thawing. Slight surface grease is only product loss. 
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mained until the hams were thawed 
which required about two and a half 
days. There was no direct control over 
the temperature of the brine and the 
method always presented the hazard 
of surface cooking the meats. In addi- 
tion to being slow the process added 
to the over-all cost of the operation. 





is instrument-controlled heater tank into which waters. from the two vats return. 


Engineered Heat 








Transfer Speeds 
Ham Thawing 
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Ham fisher tests rapidly-thawed hams with 
needle stick to check completeness of thaw. 


In seeking a solution, the idea of 
increasing the temperature of the 
room was brought up but immediately 
rejected because of the very real dan- 
ger of causing ham sours, a difficulty 
from which the packer was free under 
his system of handling. The possibility 
of moving low temperature air at high 
velocity over the product was rejected 
because of the impracticality of bring- 
ing the air into intimate contact with 
whole surfaces of the meat and the un- 
desirability of moving large volumes 
of cold air through a work room. 

Rose decided that the practical an- 
swer would be to immerse the fresh 
frozen hams in salt water, the volume- 
contact of which could be increased 
through proper pumpage. Two large 
steel tanks with a total capacity of 
20,000 lbs. were mounted on concrete 
piling. Spillways from both of these 
tanks were brought together to flow 
into a smaller heating tank. From this 
tank, which is equipped with a Taylor 
recorder-controller, the water is pump- 
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ed to the defrosting tanks. Water 
flows upward throughout the length of 
the tanks from a 2-in. perforated pipe 
running along the bottom. Circulation 
is provided by a high-volume, low- 
head pressure 4 x 3 pump powered by 
a 5-hp. motor. The wave-like reflective 
path can be noted around the various 
hams. However, there is no freeing of 
any of the meat particles of the prod- 
uct. At the end of the heating opera- 
tion, a pocket of grease several inches 
in diameter can be seen on the surface 
of the water, but it amounts to only 
a few ounces. 

The system is set up to permit the 
addition of another tank to make the 
total defrosting capacity 35,000 lbs. 


Plant superintendent, W. R. Gleason, 
states the defrosting time has been cut 
to 12 hours. 

It should be noted that all the hams 
defrosted are going into cure. To avoid 
any possibility of bacterial action at 
the surface of the hams, the heating 
medium used is a 10 per cent pickle. 
The solution is heated and held at 
45° F. during the defrosting cycle. 

Rose states that if the heating tank 
were equipped with brine coils to chill 
the salt water once defrosting had 
reached a desired point, the operation 
could be completed in eight hours. Ex- 
periments conducted by him have es- 
tablished the practicality of doing the 
job in such a manner. In these test 





Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 
has open, easy-to-clean bead, and the tough wearing 
ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistant and long lasting because drum and 
covers are made of Wear-Ever’s famous, extra-hard 
alloy. And remember, aluminum is friendly to 
foods. Available with choice of covers and dolly. 


MAIL COUPON TODAY TO: 


& Easy-rolling sony 


TWO SIZES—30 gal. (18" dia. x 27%"); 50 gal. (22%" dia. x 28%") 


A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
turers, 
including 


Slip-over cover, 
with hanging hook 


Hinged cover 


WEAR-evep 
c 
ALUM inti 
TRADE Many CONTAINERS 


5 Par on, 





THE ALUMINUM COOKING UTENSIL COMPANY, 409 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[) Have representative see me about your drums 


[] Send me your catalog 


Fill in, clip to your letterhead, and mail today 
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runs the water was heated to 85° 
held at that level for the first , 
hours. While the temperature 
seem high, Rose points out that ity 
necessary at the beginning of the 
frosting cycle because more 
needed to melt the outer ice ¢& 
on the hams. The heat does not wn 
the hams unduly, but rather it f 
them of their ice covering. At § 
point in the experiments, the heat » 
change solution was chilled to 34°} 
with ice. The sudden chilling of § 
salt water appeared to have the effes| 
of driving the surface heat of 
hams into the center. The solution gy 
held for the balance of the defrosting 
cycle at 34° F. 

The metal tanks are tinned ingik 
and their outer surface is painted wit 
eight coats of protective materi) 
There are two coats of zine chromit 
and six of an acid-resistant paint ng 
in the dairy field. The vats are py. 
tected from truck damage by low raj 
made of pipe. The ability of the sted 
vats to withstand the corrosive cond. 
tions to which they are subjected is, 
in large measure, attributable to th 
preservation of the paint surface, 
Nowhere is the paint chipped or dent- 
ed to permit penetration of the su- 
face by moisture or acids. 

In removing the hams from the é- 
frosting vat, they are tested witha 
tryer to make sure that defrosting has 
been completed! The extent to which 
testing is done depends upon the time 
that the hams have been in the tanks. 
When they have been allowed the full 
12-hour thaw, only a small percentage 
are tested. 

The only maintenance required for 
the unit is a semi-annual removal of 
the pump impellers. They are freed of 
accumulated calcium deposits. 





CPR 24 Interpretation 


OPS has issued an interpretation 
CPR 24 dealing with standardization of 
beef cuts. The agency has been asked 
whether a meat processor might fur 
ther fabricate cuts defined in the regu- 
lation, on request by the wholesaler or 
retailer, provided no additional charge 
is made for the service, provided all 
parts of the meat originally cut are de- 
livered and product billed on the basis 
of the original cut and weight. 

OPS declined to allow this further 
processing, commenting that such a 
practice would open the door to evasion 
and create difficulties of enforcement. 


New Dial Soap Contest 


A timely. cogtest offering $40,000 n 
prizes for the best answers to the big 
question of the *day—“Who’s your 
choice for President, and why’— 
been announced by Armour and Com- 
pany in promoting its Dial soap. A first 
prize of $10,000 cash will be aw, 
for the sentence of 25 words @fless 
giving the best reasons for a P' vial 
lar choice of President. A second prize 
of $1,000 and 580 prizes of $50 are also 
offered. ee 


me 
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“BOSS” Knocking Pens, single or 


tandem, position animal 


prop- 


erly and deliver it to hoisting 
location without manual assist- 


ance. 


"BOSS" Carcass Dropper speedily 
positions carcass for siding. 


’ 
} 
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“BOSS” Landing Device for 
smooth and sure transfer of 
animal from hoist to rail, 


“BOSS” Beef Hoists use 
standard, brake type 
motors, and are offered 
in5 H. P. and 714 H. P. cet, 
motor sizes. There is 
also a special hoist 
which uses a 3 H. P. 


motor. 


CHAS. G. SCHMIDT 


The efficient slaughtering of beef ani- 
mals depends in large measure upon 
the smooth and continuous movement 
of carcasses from knocking pen to 
dressing bed. 


The various units of “BOSS” beef 
handling equipment are balanced, one 
with another, to provide the smooth 
and continuous ... and safe .. . move- 
ment of carcasses so necessary when 


operation involves beef handling in 
volume. 


If you are looking for the means of 
increasing efficiency in beef handling 
operations, ask for information about 
the newer developments engineered 
by “BOSS”. We can usually increase 
volume without additional floor space. 


Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange ‘Avenue, Union Stock Yards, Chicago 9, Ill. 


THE Cneinnd wes SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 1 
into porcelain-like waterproof film despite Se 2 
presence of moisture. (3) Sticks to wet or | STEAM TEST 
dry wood, metal, concrete, plaster and {| ,\ Domp-Tex is unaffected by live 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria eneen eames te amy Greet. FUNGUS TEST . 
and Fungus*. (5) One gallon covers approx- Pre-Treated Damp-Tex will 


a ist fu Id or mildew 
imately 350 sq. ft. of porous surface, 450 sq. poeta be patieih 


ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting \ a 
% 
os 





odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 
Write for descriptive folder “*K."" *With Pre-Treatment. WASHING TEST 
STAINLESS STEEL COATING ie Constant moisture and re- 
Apply with brush or spray-gun. Unequalled protection peated washings will not soften 
for equipment and metal surfaces subject to extreme acid or in any way harm Damp-Tex. MOISTURE bse 
and alkali conditions. Costs less than 4c per square foot. Water soaked bricks pee 
Write us for information. . with Damp-Tex and dried in 
the sun prove the film will not 
blister or break 


CAUSTIC SOLUTION TEST 


Damp-Tex is unaffected “M@& ; Two to three percent caustic 
by lactic and other = “s washing salutions are not in- 
f common food acids. eS IND re jurious to Damp-Tex Enamel. 


STEELCOTE MFG. CO. Gratiot at rHeresa ST. LOUIS, MO. 


Cencdion Manufacturer: Stendard Paint & Varnish Co., Windsor, Canade—Canadian Industrial Distributer: G. H. Weed & Ce., Ltd., Tereate 
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Morrell Appoints Assistant 
Sales Managers at Ottumwa 


Appointment of two assistant sales 
managers for the Ottumwa, Ia. plant 
of John Morrell & Co. has been an- 
nounced by James S. Austin, sales 
manager. Frank E. McCarthy will te 
in charge of the various sales product 
departments and will continue to 
handle carlot sales. Harry W. Moore 
will have charge of route car selling 
operations and be responsible for the 
further development of the sales ter- 
ritories in the eastern, central, south- 
ern and southwestern sales divisions. 

Both men joined the Morrell firm 
in the early 1930’s and have worked 
in various departments closely allied 








F. E. MeCARTHY HARRY MOORE 
with the company’s sales. Moore has 
been manager of the beef sales divi- 
sion since 1948 and McCarthy has 
been manager of the carlot sales de- 
partment since 1949. 


Kingan Executive Appointments 


Appointment of James A. Gunn as 
manager of Kingan & Co.’s Middle 
Atlantic division, succeeding the late 
H. H. MeVey, jr., was announced re- 
cently by the company’s home office 
in Indianapolis. At the same time 
Kingan announced the appointment of 
R. 8S. Bowers as the Richmond, Va. 
Plant sales manager. Gunn served as 
assistant manager of the mid-Atlantic 
district under McVey and Bowers has 
been district manager of the Rich- 
mond and Virginia sales routes. Gunn 
has been associated with Kingan for 


30 years. Bowers joined the company 
In 1925. 


Felin Opens New Branch House 


To meet the demands of seashore 
resorts and nearby inland towns, John 
J. Felin Co., Philadelphia, has ex- 
Panded its facilities at a branch 
opened in Pleasantville, N. J. From it 
Felin services the entire J ersey area, 
from Cape May to Asbury Park. 


THE MEAT TRAIL 











GOVERNOR C. ELMER ANDERSON of Minnesota presents the Governor's Safety Award 
to H. E. Ruble, superintendent of Wilson & Co.'s Albert Lea plant, as casualty manager, 
D. E. Carlsen (I.) and Arthur Rohweder, president, Minnesota Safety Council, look on. 
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OF THE WEEK 





»>C. D. Moyer, C. D. Moyer Co., Sil- 
verdale, Pa., has announced that he 
will remodel his plant. The packaging 
room and other sections are being air 
conditioned and a retail store which 
he has operated since 1934 in connec- 
tion with the plant, is being enlarged. 
The firm specializes in a full line of 
smoked meat products under the 
brand name of ‘“‘Moyer’s.” The busi- 
ness was established in 1914. 

»>Two regional meetings of the Na- 
tional Renderers Association will be 
held during September. The Fourth 
regional group will meet September 
19 and 20 at Indianapolis. The Sev- 
enth regional group has scheduled a 
meeting at Kansas City September 22 
and 23. 

Louis J. Steinmetz, chief of the re- 
tail meat section of the Los Angeles 
Office of Price Stabilization, has re- 
turned to private industry as general 
manager of the Chip Steak Co. of 
Los Angeles. Steinmetz joined the 
OPS in March 1951 after spending 25 
years in the retail meat business. 
&Vollwerth & Co., Hancock, Mich., 
has purchased the former Frick 
bakery building at Iron Mountain, 








Mich. The company will remodel the 
building and use it for a branch 
house. It will provide about four 
times the floor space of the present 
Vollwerth branch there. 

>F. M. Simpson, for many years 
head of the agricultural research de- 
partment, Swift & Company, Chicago, 
will lead panel discussions on market- 
ing livestock and livestock products 
during farm and home week at Clem- 
son university, Florence, S. C. 

&>A building in Decatur, Ill. owned 
by Armour and Company was recent- 
ly sold to the Eastern Packing Co. 
The building, 160 by 55 ft., is about 
30 years old. Until a year ago it was 
used continuously as a meat process- 
ing plant. It was originally built as a 
branch house by Morris & Co. The 
building was damaged by fire in 1950 
but was subsequently repaired and 
remodeled. 

&The Armour Laboratories, Chicago, 
has announced the appointment of 
Herbert A. Berry as division manager 
for its midwestern division. He suc- 
ceeds the late Emil M. Scher, who 
died July 27. Berry joined the Ar- 
mour Laboratories in 1936. 

At a recent meeting, E] Paso, Tex. 
Rotarians listened to speeches by L. 
F. Miles and H. B. Harris, co-owners 
of the Peyton Packing Co. there. 
>Ralph G. Zimmerman has_ been 
elected president of the Zimmerman 
Packing Co., Norwood, O., succeeding 
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C, Atom - C wnred HAMS 
brighten your profit picture 3 Ways! 


A TRULY SUPERIOR HAM 
Specially processed to give outstanding flavor and eye 
appeal in every batch, Custom Cures will help you build 
real volume in your ham and smoked meat sales. Proven 
in hundreds of plants throughout the country, these 
cures will give you products that bring your customers 
back for more, week after week. 


FASTER CURING 
Custom Cures are available in variety to meet your curing 
needs. Cure your hams in 3 days or less if you desire — 
or cure them by the slower method. There is a Custom 
Cure to meet the curing schedule you desire and to give 
you the finest quality hams as well. 


IMPROVED YIELD 
You will be pleasantly surprised at the improvement in 
yields when you use Custom Cures. Let your Custom 
representative show you the better yield you can count 
on from every batch of meat cured with Custom Cures. 


See your Custom Field Man or write us, now! 





FOOD PRODUCTS INC. 


MANUFACTURERS OF QUALITY FOODS AND FOOD INGREDIENTS 











701-709 N. WESTERN AVE. ° CHICAGO 12, ILLINOIS 
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his father, the late Charles H, Zip. 
merman. 

>Mrs. Mathilda Kahn Schloss, who j, 
the mother of Milton J. Schloss, 
president of the E. Kahn’s Sons Co, 





Cincinnati, died recently. She hyf 


been suffering from a heart Condition, 
for several years. Mrs. Schloss wa 
the daughter of the late Elias Kaha, 
who founded the company in 1882, 
>R. S. Kinnan, 71, formerly Manager 
of Armour and Company at Granj 
Forks, Nebr. and Seattle, Wash., diej 
recently as the result of an automo. 
bile accident. He had retired sever) 
years ago. 

&George B. Coover, sr., 81, forme 
district superintendent for Armor 
and Company, Chicago, died recently 
at Redington Beach, Fla. He retire 
17 years ago. 

Henry T. Quinn, recently name 
manager of the Sioux Falls, §, ), 
plant of John Morrell & Co, Ot 
tumwa, Ia., has been elected a vice 
president and director of the com. 
pany. As a director he will fill the 
unexpired term of George W. Mar. 
tin, resigned. Martin had been a men. 
ber of the board since 1930. He spent 
50 years with Morrell before retiring 
a year ago, most of the time as mana- 
ger of the company’s financial office 
in Chicago. 

Charles C. McManus, 81, a retired 
partner in McManus & Vogt Whole. 
sale Meat Co., Detroit, died recently. 
>L. E. Liebmann, Liebmann Packing 
Co., Green Bay, Wis., and Harry Bob- 
sin, Bobsin Casing Co., Chicago, have 
returned to this country from their 
combination business and_ pleasure 
trip to Europe. Accompanied by their 
wives, they spent two months touring 
eastern Europe by auto. 

eL. C. Packing Co., Tallahassee, 
Fla., has been granted a charter by 
the state to operate a warehouse for 
curing meats. Wiley Granthem, 0. B. 
Warner, Elijah Granthem, J. L. Me- 
Mullen and Charles G. Johnson were 
listed as the incorporators. 

>Fred S. Westrope, for 29 years Lin- 
coln, Nebr., manager for Armour and 
Company, retired recently. 
&Thomas C. Wright, 74, retired 
manager of Swift & Company’s unt 
at Tulsa, Okla., died recently after a 
long illness. He had been associated 
with the meat packing business more 
than 40 years, including 38 years 
with Swift. 

»>Sam Rosenthal of Samuels & Co, 
Dallas, Tex., is enjoying a leisurely 
vacation touring Europe. 

Slightly more than a ton of assorted 
steaks, pork chops and sausage wer 
stolen from Armour and Company’ 
plant in Pittsburgh’s north side re 
cently. Samuel Queen, a company em 
ploye, first notified police that one of 
the firm’s trucks had been stolen from 
a parking lot. A short time later he 
called again to report that another 
truck already loaded at the plant had 
been broken into and robbed. Police 
working on the case said the thieves 
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cart off the meat. E. C. Goodman, 
manager, explained that the driver of 
the truck had made arrangements for 
the truck to be picked up and taken 
to the shop and therefore had left the 
key to the truck in the ignition. 
pSlavko Lovrencic, 68, who operated 
the National Provision Co., Lawrence- 
ville, Pa., for 26 years, died recently. 
pk. E. Allen, 63, manager of the 
Jackson (Tenn.) Packing Co. for the 
past 13 years, died unexpectedly re- 
cently. 


Meat Board Reports on 
1952 Educational Exhibits 

Interesting, pertinent and useable 
information concerning meat, of in- 
terest to homemakers as well as per- 
sons in all walks of life, is reaching 
groups in cities from coast to coast 
through educational meat exhibits 
set up by the National Live Stock 
and Meat Board. 

These exhibits are being featured 
at state fairs, livestock expositions, 
food shows and other events, accord- 
ing to the Board which reports that 
to date, the 1952 exhibit schedule in- 
cludes cities in 17 different states. 

The exhibits cover a variety of sub- 
jects—storage of meat in freezer 
units, economy ways with meat, low 
temperature meat cookery, the nutri- 
tional importance of meat, types of 
hog carcasses, beef and lamb grades, 
the importance and utilization of lard, 
etc. In connection with the subject of 
meat refrigeration, one of the ex- 
hibit displays features meat cuts 
fashioned for freezing, including cuts 
of beef, pork and lamb. 

At a number of the fairs attention 
is focused on the coming election 
through a unique lard sculpture dis- 
play. The Republican elephant and 
the Democratic donkey are shown in 
a prize ring squared off for battle. 
Candidates Eisenhower and Steven- 
son stand at either side, and Uncle 
Sam is shown in the role of a referee. 
All figures are in lard, including two 
little pigs which hold the banners of 
the two political parties. Facts con- 
cerning the importance of lard as an 
all-purpose cooking fat are also 
stressed in this display. 

The Board calls attention to the 
fact that at each meat exhibit, thou- 
sands of persons are cooperating 
with its staff members in a survey 
designed to secure consumer ideas on 
certain meat and lard subjects. The 
survey is revealing some very inter- 
esting and practical facts. 

Speaking of the Board’s meat ex- 
hibit program, R. C. Pollock, general 
Manager said, “Our experience with 
this phase of meat education shows 
that meat exhibits are equally popu- 
lar with people from farms, towns 
and cities—with homemakers, farm- 
ers and ranchers, office workers and 
persons of many occupations and vo- 
cations. All are intensely interested in 
the various phases of the meat story. 
A total of more than 2,500,000 per- 
Sons visited our exhibits last year.” 
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“When you gotta go— 
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TEXCEL 99” 





Top packers, like Miller & Hart, 





are using TEXCEL 99 


Packers doing 80% of the business 
are using TEXCEL 99 Acetate Fiber 
Tape. They use it for ham...slab 
bacon...to hold the outer wraps 
securely, keeping meat sanitary. 
And why? Because it’s easier to 
apply...it speeds the operation... 
stands up under the roughest treat- 


‘TEXCEL 99 


ment. Packers now can wrap up to 
30% more hams in the same num- 
ber of man-hours. What’s more— 
less than 1% packaging failure...as 
against up to 20% with other pack- 
aging materials. 

For full information, write ITC, 
Dept. 13F, New Brunswick, N. J. 


ACETATE 
FIBER TAPE 





INDUSTRIAL TAPE CORPORATION, NEW BRUNSWICK, NEW JERSEY 


Also makers of a complete line of PERMACEL® pressure-sensitive tapes for industry. 











GREAT 
LAKES 


VS-7 


LOAF SEALER 


lowers meat loaf casing costs .. saves time! 














With this popular Great Lakes Sealer and heat-seal casings you save up to 
2 inches of casing on every loaf, produce a neater and handsomer loaf in 
less time, and eliminate tying entirely! Teflon-covered aluminum sealing 
plate seals rapidly, yet never sticks to casing. Removable boss on plate 
permits sealing baked loaves in casings. Enclosed electrical heating element 
(115 or 230 v. AC) is thermostatically controlled and adjustable for any 
desired temperature. Unit is mounted on stainless base plate, ready for op- 
eration, and priced at only $29.50. Order now! 


GREAT LAKES STAMP & MFG. CO., INC. 


2500 IRVING PARK ROAD ® CHICAGO 18, ILLINOIS 








IMPROVE YOUR LARD..... 





DEODORIZED «e HYDROGENATED 


LARD FLAKES 


*e PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 











“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 














The finest seasonings 
and specialties 

for discriminating 
packers. 


TRE MARK OF GVALITY 





AR-OM I X ew Rk PO RATION 


612-614 West Lake St. e Chicago 6, II!. e DEarborn 2-0990 
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USDA Research Holds 
Promise for Future Use of 
Inedible Animal Fats 


In a special bulletin, the Nationa) 
Renderers Association recently reporteg 
to its members some of the research 
projects on inedible animal fats under. 
way at the Department of Agriculture’; 
Eastern Regional Research Laboratory 
in Philadelphia. The current work be. 
ing done, as reported by F. B. Wise, 
secretary-treasurer, National Render. 
ers Association, is summarized beloy, 

1) To date, work concerning deter. 
gents from fats is being done chiefly 
on alpha sulfonated saturated acids and 
sulfated oleyl alcohol. 

2) Lubricant Additives from Fats, 
Certain fatty compounds have been 
used as lubricant additives for various 
purposes such as detergency, corrosion 
prevention, etc. It is felt that on a 
long-term basis this is a promising field 
for research. 

3) Fat Peroxides. Oleic hydroperox- 
ide is considered to be potentially a 
very valuable and basic commodity de- 
rivable from inedible animal fat. Since 
oleic acid constitutes about half the 
weight of animal fats, its preparation, 
concentration and isolation is being 
studied intensively. Oleic hydroperox- 
ide has possibilities as a polymeriza- 
tion catalyst for such uses as synthetic 
rubber manufacture. Probably its great- 
est potential value lies, however, in its 
use as an intermediate for the prepara- 
tion of hydroxy acids and _ dibasic 
acids. 

4) Hydroxy Acids. These compounds 
have many potential uses in such fields 
as extreme pressure lubricants, dehy- 
dration to drying oils, cleavage to di- 
basic acids, flatting agents in paints, 
resinous plasticizers and the like. Since 
the only present commercial source of 
hydroxy acids is castor oil, consider- 
able research is being devoted along 
these lines. Several new methods of 
hydroxylation which includes peracetic 
acid, sulfation and subsequent hydroly- 
sis, reduction of peroxides and, most 
recently, direct addition of formic (and 
acetic) acids at the double bond with 
subsequent hydrolysis have been de- 
veloped. A by-product of this work was 
the development of methods for prepar- 
ing epoxidized oils which are now be- 
ginning to find extensive use as plasti- 
cizers in vinyl resin formulations. 

5) Dibasic Acids. Realization of the 
tremendous potential value of a good 
synthesis of dibasic acids from animal 
fats has led to considerable work along 
these lines. In fact, most of the work 
on oxidation of various types has the 
long range objective of developing 
such a synthesis. More specifically, 
studies are being carried on as to the 
direct oxidative fission of oleic acid to 
azelaic acid as well as the more indirect 
methods of fission indicated above. 

6) Plasticizers from Fats. Although 
fats have many of the properties such 
as low vapor pressure and unctuous 
touch which are desirable in plasticiz- 
ers, problems of compatibility have 
prevented their use except in minor In 
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It’s an Achievement of Modern Science 
..An Advanced Idea in Formulation! 


WOW... 


Completely NEw and 
Different ! 


GREATER KILL POWER 
PER DOLLAR SPENT! 


WOW... 


No OTHER INSECTICIDE OFFERS YOU THE 
ApvaNTAGES OF THIS ExcLUSIVE NEW 
CHEMICAL FORMULA . . 
siwE Has Ir! 


. ONLY DIVER- 


















PROFIT WITH THESE 
UNIQUE ADVANTAGES 


e New Diverside Gives You Excep- 
tional Kill Power! 


e New Diverside Gives You Fast, 
Positive Kill! 


e Absolutely Safe . . 
... No DDT! 


. Non-Toxic 


e A Unique Combination of Pyre- 
thrum Plus Newly Developed 
Insecticidal Chemicals! 


@ Odorless ! 


@ Economical . . 
You Money! 


@ Laboratory and Field Tests Prove 
Its Superiority ! 


. Actually Saves 





ee ‘uy, SEE THE PHENOMENAL DIFFERENCE IN 
§ : 3 0 4 KILL POWER ASSURED WITH DIVERSIDE! 
e KG 2 Ask your D-Man for free Demonstra- 
3 2 tion! See the difference right before 
44 \ € your eyes .. . See new Diverside in 
OF a? action! Call your Diversey D-Man 
Fmtieays 6 
today! 


THE DIVERSEY CORPORATION 
Industrial Insecticides Dept. 
1820 ROSCOE STREET, CHICAGO 13, ILL. 
In Conada: The Diversey Corporation (Canada) Ltd., 
Lakeshore Road, Port Credit, Ontario. 



























stances. Chemical modification, how- 
ever, offers a means for improving 
compatibility and this field is receiving 
attention. 

7) Polymers from Fats. Although 
the long-chain structure of fatty acids 
offers opportunity to prepare polymers 
and plastics from fats having unique 
properties, little success has attended 
efforts along these lines except in the 
drying oil field. This is probably due 
to attempts to use impure monomers; 
findings indicate that vinyl palmitate 
and stearate hold considerable interest 
as polymerizable monomers. Work is 
being done on copolymers of vinyl 
stearate with vinyl chloride. 

8) Chemical Modification of Fats. 
Several chemists are working on vari- 
ous nitrogen derivatives of fats and 
fatty acids. Important fields of chemi- 
cal modification of fats in which work 
could be done include modification to 
derivatives containing chlorine, fluor- 
ine and sulphur. 


Enjoin ICC from Enforcing 
Order Hiking Freight Rates 


Ruling that “the mere existence of 
a disparity between particular rates on 
intrastate and interstate traffic” does 
not justify action by the Interstate 
Commerce Commission in the field of 
intrastate freight rates, a three-judge 
federal court handed down a decision 
recently in Helena, Mont., permanent- 
ly enjoining the ICC from enforcing an 
order raising Montana intrastate rail 
freight rates by an overall 8 per cent. 
The court said it could find nothing in 
the ICC brief to show that granting 
the rate increase was necessary. 

In going into federal court to block 
the ICC order, the Montana State Rail- 
road Commission had stated it sought 
to determine whether it or the ICC had 
authority over freight rates within the 
state. 

Claiming that they were losing 
money on Montana operations, the rail- 
roads had gone to the ICC after the 
Montana commission refused to auth- 
orize intrastate rate increases to match 
interstate boosts. The carriers acted 
under federal law permitting the ICC 
to order new interstate rates into ef- 
fect for intrastate traffic when it can 
be shown that failure by a state com- 
mission to do so results in “discrim- 
ination” against interstate traffic. After 
finding such “discrimination” the ICC 
ordered the rate hike. 


Florida Road Plans 

A recommendation for an immediate 
start on a $275,000,000 toll superhigh- 
way system has been submitted to the 
Florida state road department. By- 
passing intermediate population cen- 
ters but giving access to them, the 


running to Clearwater. 





See Want Ads for good men. 
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proposed four-lane toll turnpike would 
run 815 miles from Jacksonville to 
Miami, with a 128-mile cross-state leg 
branching off below Daytona Beach and 










This smokehouse 


was cleaned in 
just 30 minutes! 





Start: The operator makes up the 
Oakite Composition No. 24 solu- 
tion in the tank of the Oakite Hot- 
Spray Unit, opens the valve, and 
starts to cover the walls with the 
dirt-penetrating spray. 





20 minutes later: Operator starts 
rinsing down with hose. 





10 minutes later: Walls are clean, 
down to the bare cement. No scrap- 
ing, no scrubbing—burned on de- 
posits roll right off. 


Try it on your smokehouses, con- 
veyors, tables, floors. Ask your local 
Oakite Technical Service Repre- 
sentative, or write Oakite Products, 
Inc., 20A Rector St., New York 6, 
Nz Y. 


qauitt INDUSTRIAL Clea, 
gpt 


OAKITE 


ct 
Are av! 
*Ats « mernons * 
ec nical Service Representatives Located in 
ties <8 Unicet States sand Canada 












WET PACKAGING FILL- 
ING, SEALING MACHINE 
—A new machine fills plio- 
film or any other liquid- 
tight heat-sealable material 
with liquids, solids or a 
combination of both, then 
seals and delivers the fin- 
ished package. Made by 
the Edfin Packaging Ma- 
chinery Corp., New ‘York 
City, the unit is recom- 
mended for such products 
as sauerkraut in brine, 





frankfurters in 
pickles and brisket in brine, 
sliced luncheon meats and 
other meat products. A 
vertical conveyor with spe- 
cial bracket assembly holds 
the bags upright at filling 


sauce, 


station. After filling, the 
machine check-weighs the 
package, exhausts the air, 
seals it and discharges it 
into a shipping container 
automatically. Bags with 
openings from 4 to 10 in. 
and ranging from 5 to 12 
in. in height can be handled. 
Thermostatic controls keep 
special heating elements in 
sealing jaws at proper tem- 
peratures. Seals are said 
to be air-tight, leak-proof 
and without any leading 
edge. All parts of the unit 
coming in contact with liq- 
uids are made of stainless 
steel. In packaging com- 
binations of solids and 
liquids, the manufacturer 
recommends that a special 
table be provided above the 
conveyor for hand filling of 
the solid product by opera- 
tors. 


* * * 


SLICING, STACKING, 
BAGGING MACHINE— 
Operated by one employe, a 
new intermittent slicing 
machine slices, stacks and 
bags sausage meats at the 
stated rate of 800 to 1,000 
bags per hour using the 


standard bag mandrel, 5% 
in. wide by 6% in. long in- 
side dimensions. The stack- 
ing count at this rate is 
eight slices per bag. The 
count can be changed by 
substituting a counting 
wheel to stack from four to 
12 slices, inclusive. The 
thickness of the slices can 
be varied from 1/32 in. to 
% in. Size of the sausage 
meats handled by the ma- 
chine should be 5 in. in 
diameter and 27 in. long or 
smaller. The machine is 
merchandised by Package 
Enterprises, Inc., Oakland, 
Calif. 


* * * 


FIRELESS STEAM 
CLEANER—A new steam 
cleaner, built especially for 
firms with already installed 
steam lines, is being mar- 
keted by Malsbary Manu- 
facturing Co., Oakland, 
Calif. The cleaner has no 
fire box, gets its heat and 
pressure from regular 
steam lines. At full capac- 
ity, it delivers 200 gals. of 
hot solution per hour at 
temperatures to 212°F. and 
pressures to 90 psi. The so- 
lution tank holds 50 gals., 
enough cleaning compound 





in solution to operate four 
to six hours without refill- 
ing. A _ variable-volume 
pump enables the operator 
to balance solution to avail- 


able steam volume, thus 
keeping a steady, high- 
pressure cleaning stream 


even when the steam is 
low. The unit comes equip- 
ped with 25 ft. of wire 
braid steam hose and a full 
swiveling, cool hand grip 
steam gun. A patented high 
pressure nozzle prevents 
billowing of the cleaning 
stream as it leaves the gun 
under high pressure. 


CONVEYOR TABLE—A 
roller turntable has been 
developed by Lamson Corp., 
Syracuse, N.Y., for incor- 
poration into roller gravity 
conveyor systems. It makes 
possible a change in direc- 
tion of product during proc- 
essing or shipping. The unit 
consists of a roller section 
and two auxiliary rolls and 
is ruggedly built for heavy 
duty operation. The swivel 
section revolves on casters 
on a center point. A sim- 
ple foot treadle is provided 





to lock the turntable into 
position. It is particularly 
designed for lighter loads 
because a worker must re- 
volve the load manually. 


* * * 


OPEN CHANNEL FLOW 
METERS—tThe Bristol Co., 
Waterbury, Conn. an- 
nounces its new line of 
Series 500 open channel 
flow meters for measuring, 
recording and controlling 
the flow of water, sewage, 
plant effluent and other 
liquids. The flow is deter- 
mined by measuring the 
head of liquid flowing 
through a flume or over a 
weir in the flow channel. 
This measurement of head 
is interpreted by means of 
a cam, cut to the equation 
of the weir or flume, into 
terms of flow, which is 
then recorded on a uniform 
chart and integrated if de- 
sired. Two general types 
are offered: The mechani- 
cal, in which the cam me- 
chanically moves the pen 
arm across the chart, and 
the electrical, which em- 
ploys the Bristol timed- 
impulse type of remote re- 
cording. With the latter 
type the record can be made 
at any distance from the 
point of measurement. 
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Cams can be cut to proyig 
uniform charts for any g 
the various weir plates jy 
general use, such ag Y. 
notch, trapezoidal, Cipo. 
letti, or rectangular. Antp. 
matic control can be oper. 
ated by either air or ele. 
tricity. 
*% * % 


ELECTRIC FORK.-LIPT 
TRUCK—Clark Equipmen; 
Co., Battle Creek, Mich., has 
announced a new electric 
lift truck in the 6,000 tp 
7,000-lb. range. Compact 
and designed for endurance 
and efficiency, the truck 
has a turning radius well 
within the limitations of 
practical aisle widths and 
is highly maneuverable in 
close quarters. A new fork 
mounting is an important 
step toward interchange. 
ability of attachments and 
devices between all make 
of trucks with comparable 
capacity. ‘“Free-lift” of 2 
in. and more lift is provid- 
ed by a new upright design 
which does not increase up- 
right height. Increased 
braking efficiency is 
achieved by a “deadman” or 


parking brake which fune- 


tions automatically when 
the driver leaves the seat. 
Traffic speed has been in- 
creased to 6 mph. and lift- 
ing speed is 12 to 16 per 
cent faster. Automatic ac- 
celeration_ eliminates 
“jerky” starts and protects 
the motor from abusive ap- 
plication of power. A large 
battery compartment pet- 
mits the use of a wider 
range of battery sizes I 
cluding the 3x6 cell ar 
rangement. Side removal of 
the battery speeds servit- 
ing. The drive motor and 
pump are totally enclosed 
for maximum protection 
against dust and dirt. 
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Throw-away bags for 
meat trimmings give packers 
5 new sales advantages 


Now meat trimmings can be kept 
fresh in paper packages! . . . a typical 
example of how coatings of Du Pont 
“Alathon” polythene resin help pro- 
vide better, more economical pack- 
aging for many meat products. 


Multi-wall bags inner-coated with 

“Alathon’’—now used for meat 
Scraps—cost considerably less than 
the bulky containers formerly used. 
All return shipping costs are elimi- 
nated. The 75-Ib. -capacity valve bags 
now used are far easier to handle, 
ship and store. They’re filled and 
weighed automatically, and that 
means still more cost savings! 


What’s more, here are 5 ways sau- 
Sage makers benefit (5 sales advan- 
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tages for the packer) from the use of 
bags lined with “‘Alathon’’: (1) ‘‘Ala- 
thon” retains meat juices, color and 
flavor. (2) “‘Alathon”’ is odorless, 
tasteless and non-toxic. (3) Filled 
bags easily stacked—require 15% less 
storage space. (4) Meat now dame 
directly into grinder. (5) ‘Sour pock- 
ets’’unlikely; chilling ismore uniform. 

For new ways to solve meat pack- 
aging problems, consider coatings of 
Du Pont ‘“‘Alathon” on multi-wall, 
single-ply, or pouch bags, chipboard 
containers and trays. You can count 
on ‘“‘Alathon’”’ because it’s tough, 
strong and scuff -resistant — chemi- 
cally inert—resists vegetable oils, 
acids, alkalis—stays flexible at tem- 
peratures down to 70°F. below zero! 


Write for free booklet describing 
the properties and uses of “‘Alathon’”’ 
in packaging. We’ll gladly put you 


Shipping, poem costs -diiiel 
with multi-wall bags 


coated wih Dy Pont ALATHON 


REG. U. S. PAT. OFF. 





















































in touch with sources of supply for 
packaging materials coated with | 
**Alathon.” 
E. |. du Pont de Nemours & Co. (Inc.) | 
Polychem‘cals Dept., 9B Du Pont Building | 
Wilmington 98, Delaware | 
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Better Things for Better Living 





. . through Chemistry 


Polychemicals 


DEPARTMENT 


CHEMICALS © PLASTICS 
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Outside may be storm-swept, hot or 


cold. It doesn’t matter. Not to the perishable 
passengers riding GATX-URTX “reefers.”’ 
They’re cool, calm, completely protected 

by constant, steady refrigeration. 

Take meat, or canned beer... or canned 
foods, fruit, vegetables or dairy 

products... moving in GATX-URTX cars, 
they always arrive in tiptop condition. 

Call any General American representative 


for shipping help, advice or information. 
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Builders and operators of refrigerator cars for perishable goods 
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UNION REFRIGERATOR 
TRANSIT LINES 


Milwaukee, Wisconsin 
A Division of General American 
Transportation Corporation 
Chicago 90, Illinois 
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Ever wonder why some meat packing and ren- 
dering plants seem to fare better than others? 
There are a number of reasons, of course, such 
as the location of the plant, labor conditions, 
buying factors, etc. Still another reason is 
Anderson’s famous Crackling Expellers*. Ex- 
pellers accomplish substantial savings three 
ways. First, they require far less labor than a 
hydraulic system. Second, you can operate an 
Expeller for much less than other screw pres- 
ses or solvent systems. Third, Expeller meal 
with its high protein unit, easier grindability, 
and elimination of fluff commands a market 
preference. You, too, can slash costs in your 
inedible department. Send today for informa- 
tive literature on Expellers. Expellers are one 
way to win your battle against rising costs. ANDERSON DUO CRACKLING EXPELLER 
Write today. 























THE V. D. ANDERSON COMPANY 
1965 West 96th Street « Cleveland 2, Ohio 


*Tradema « registered in U. S. Pat. Off. & Foreign Countries. 
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NLSMB Announces 1952-53 
Cooking School Program 

The week of September 7 marks the 
opening of a cooking school program 
which within the next nine months 
will extend into some 45 cities across 
the country and will reach hundreds of 
thousands of homemakers with down- 
to-earth facts about meat, that every 
woman wants to know, according to 
the National Live Stock and Meat 













Board. ; : 
This nationwide educational event is 
the Board’s own “Creative Foods 





Cooking School,” the first sessions of 
which will be launched simultaneously 
S at Cumberland, Md. and Decatur, IIl. 
Conducted by the Board’s field home 
economists and sponsored by daily 
newspapers, each school offers four 
days of intensive instruction on meat. 
This includes lessons on modern cook- 
ery methods, care and storage of meat 
in the home, identification of meat 
cuts, ways of using lard, new meat 
recipes, new ideas on variety meats 
and canned meats, the food value of 
meat and other subjects. 

In announcing the plans for the 
Board’s cooking school, General Mana- 
ger R. C. Pollock calls attention to the 
fact that the staff members will pre- 
pare from 45 to 50 meat dishes and 
dishes made with lard at each four- 
day session. Each dish has been pre- 
viously tested in the organization’s 
test kitchen. The throngs of home- 
makers, ranging from 1,000 to 6,000 or 
more daily in the various cities, will 
see each dish prepared on the stage 
and will be given step-by-step instruc- 
tions on the methods used. 

At the close of each school all dishes 
which have been prepared are shown to 
the audience by means of a magic mir- 
ror—an event which is always regard- 
ed as a highlight of the day. 












In addition to the regular cooking 
school program, a special eight-minute 
feature is presented by the lecturer 
each day. This will include lessons in 


garnishing, new ideas for sandwiches | 


and a cutting demonstration showing 
the homemaker how to utilize a par- 
ticular meat cut in meal planning. A 
homemaker meat survey will also be 
conducted during each school. 

The Board reports that these schools 
are popular alike with experienced 
homemakers and new brides, and are 
frequently attended by high school and 
college home economics classes. 


Following the two opening schools | 


in Cumberland and Decatur, others are 
scheduled during September and Oc- 
tober in Schenectady, N. Y.; Bridge- 
port and Waterbury, Conn.; Altoona, 


Seranton, and Pottsville, Pa.; Lynn, 
Mass.; Toronto, Canada; Lexington, 
Ky.; Gastonia, N. C.; Quincy and 


Rockford, III. 


Cholera Still Considered 
Our Worst Swine Killer 
Farmers this year stand to lose up- 
wards of $65,000,000 to hog cholera, a 
report recently published by the Ameri- 


can Foundation for Animal Health re- | 


vealed. The disease is still America’s 
No. 1 hog killer which can be expected 
to claim thousands of victims from 
among spring droves which have not 
been adequately protected. 

Cholera epidemics tend to move in 
cycles, and there is a possibility of 
another sharp upswing of outbreaks 
this year resulting in heavy losses. 

Because. cholera is extremely con- 
tagious, the virus can be spread by 
other animals or vehicles that have 
crossed contaminated premises. Even 
uncooked garbage containing infected 
pork scraps may spread the virus if 
fed to non-immunized hogs. 
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Virgil Norris, president, Consolidated Engineering Enterprises, Chicago, has an- 
nounced several personnel appointments in his organization. Robert Haas, formerly 
midwestern sales manager for U. S. Motors, 
formerly in the tool and die manufacturing business, is the newly appointed 
purchasing agent. Joseph Dragisic, formerly with Studebaker and Ditto corporation, is 
opment engineer. Wiley Dearman has joined the organization as sales 
are, left to right: Dragisic, Dearman, Haas and White. 


aN 


has been named sales manager. Norbert 

















Packers pack nearly every cut in HPS 
meat wraps, for transit or storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 
keeping more and more meat in 
better and better condition. 


MEATS 


Oiled, waxed, wet strength, laminated 
... HPS Packers Papers meet the quality 


“‘musts’’ of meat men who want to 








be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 
problem, we can help you solve it. 


MUSTS 


What YOUR Must ?"Whits 


2 
tas. papew’™™ 


PAPERS FOR PACKERS FOR 49 YEARS 
| 5001 WEST SIXTY-SIXTH ST., CHICAGO 38 





AMUPACTURERS 














ational Provisioner—September 6, 1952 27 





NEVERFAIL 


... for 


taste-tempting 


HAM 


FLAVOR 


“The Man You Knew” 





The Founder of 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness...and a texture that’s 
moist but never soggy. Write today for com- 


H.J. Mayer & SonsCo., Inc. plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


IN CANADA 


CHICAGO 36, ILLINOIS 


” J MAYER & SONS CO 


Canada) limited WINDSOR ONTARIO 






















Write for SPECO's "GRINDING POINTERS." 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, 


You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements N O W! 


Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
a the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO ap styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 


FREE: 


Schiller Park, Illinois. 
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NEW TRADE LITERATUR: 


Instrument Accessories (NL 16); , 
revised data book and catalog contains 
prices, application recommendatig, 
and pertinent information concerning 
instrument sensing units and associate 
accessories. Data pertaining to making 
checking, selecting and ordering 
thermocouples, wire sizes and regis. 
ances and temperature-millivolt curyy 
make this manual a valuable asset jy 
applying indicating, controlling and rp. 
cording instruments.—Wheelco Instn. 
ments Co. 

Butcher Knives (NL 18): Valuable 
information for the meat man ig eq. 
tained in a new booklet on butche 
knives. The book tells how knives ap 
made, how they should be used ani 
what care they require. It also cover 
such subjects as how and why knives 
are tempered, the proper methods of 
grinding and sharpening, and the prop. 
er selection of knives for specific pu. 
poses.—Koch Supplies. 

Trucks (NL 19): A brand-new cats. 
log, No. 68-A, on the ANCO line of 
packinghouse trucks. Several pages are 
devoted to exposition of construction 
features, such as aluminum alloy 
wheels with roller bearings, removable 
legs and replaceable shoes, reinforced 
corners, etc. Other pages illustrate and 
describe a number of specialized trucks 
including sausage meat, end gate, cas- 
ing handling, condemned products, tank 
charging, flat top, bacon chilling, sau- 
sage hanging, offal pan, liver, head, 
udder and retort.—The Allbright-Nell 
Co. 

Packinghouse Sanitation (NL 21): 
An informative booklet, “Sanitation 
Control in Meat Packing Plants” de- 
tails cleaning methods for practically 
all items of meat packing and process- 
ing equipment and machinery such as 
kettles, conveyor belts, molds, grease 
traps, tanks, shrouds, etc. Methods of 
cleaning plant buildings and meat car- 
rying trucks are also explained. Vari- 
ous sections deal with slaughtering, hog 
scalding, sausage production, meat spe- 
cialties, smoked meats and lard.—The 
DuBois Co. 

Icing Equipment (NL 24): Modern 
methods of icing perishable commodi- 
ties in transit and in storage are de 
scribed in a new 2-color booklet. Types 
of equipment for both bunker icing and 
top icing are presented. Among equlp- 
ment described are seven models of ict 
crusher-slingers and a car icer which 
eliminates conventional icing dock— 
Link-Belt Company. 

Use this coupon in writing for New Trade 


Literature. Address The National Provisioner 
giving key numbers only. (9-6-52) 
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Since March With 5 Per Cent Advance 


EAT production under federal in- 

spection for the week ended Au- 
gust 30, in gaining 16,000,000 lbs. over 
the previous week’s output, was the 
highest for any similar period since 
last March. Total production, as esti- 
mated by the U.S. Department of Agri- 
culture, amounted to 319,000,000 Ibs. for 


cattle kill in two years. Calf slaughter 
was the largest since last fall, and 
sheep and lamb kill the biggest for any 
week in over a year and a half. Slaugh- 
ter of hogs came up some, but remained 
below last year. 

Cattle slaughter numbered about 
290,000 head compared with 278,000 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended August 30, 1952, with comparisons 


Vv 
Number Prod. 
mil. lb. 





AVERAGE WEIGHT (LBS.) 


ble in time for publication. 
44 255 239 259 


947 134.2 262 11.3 319 

872 125.3 250 10.8 278 

1,014 142.0 188 8.3 281 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed lbs. Ibs. 
144 95 44 14.7 29.4 
250 141 94 44 13.6 34.9 





Pork Lamb and Total 

(excl. lard) Mutton Meat 
Number Prod. Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. lb. mil. lb. 








a 5 per cent increase over the week 
before and 14 per cent more than the 
303,000,000 lbs. for corresponding 
period last year. 

Slaughter of all species of livestock 
rose considerably above the previous 
week to contribute to the bigger supply. 
Movement of cattle from pasture areas 
and liberal receipts from feed lots at 
several markets resulted in the largest 


the week before and 228,000 a year 
ago. The week’s kill of cattle resulted 
in the output of 121,000,000 lbs. of 
beef against 152,100,000 lbs. the week 
before and 118,100,000 lbs. a year ago. 

The slaughter of 121,000 head of 
calves showed a 15,000-head increase 
over the preceding week and consider- 
ably more than the 88,000 liquidated 
a year ago. As veal, the week’s kill 








reacted unfavorably 
toward declining pork meat prices this 
past week as cutting margins for all 
three weight classes deteriorated in 
varying degrees. The drop in value was 
most severe on the light-weights, with 
the heavies showing only a nominal loss. 


——180-220 lbs.—— 








- wt. 
1 Pew? 
+ BNyS: 





CUTTING MARGINS DECLINE AGAIN WITH PORK PRICES 


(Chicago costs and credits, first three days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


——220-240 lbs.—— ——240-270 lbs.—— 
Value 


alue 


. Price per percwt. Pet. Price per per cwt. 
¢c 


per cwt. fin. live per wt. fin. 
Ib. alive yield wt. Ib. alive yield 





























5 52.5 $ 6.56 $ 9.29 12.9 52.3 $6.75 $ 9.50 
5.4 27.9 1.51 2.15 5.3 27.9 1.48 2.07 
1 36.0 1.48 2.09 4.1 35.0 1.44 2.00 
8 49.0 4.80 6.71 9.7 45.0 4.37 6.03 
+++ $14.35 $20.24 see eee $14.04 $19.60 
> 31.2 2.96 4.20 3.9 27.8 1.06 1.50 
23.0 .48 -70 8.5 23.0 1.96 2.76 
8.0 -25 37 4.5 8.8 .40 .56 
3.0 12.0 .36 .50 3.4 12.0 40 58 
2.2 10.6 .23 .33 2.2 10.6 -23 .33 
2.2 10.0 1.23 1.70 10.1 10.0 1.02 1.46 
-- $5.51 $ 7.80 cos. ‘ete ee G79 
1.6 24.9 40 57 1.6 24.0 .38 53 
B.9- 21.7 63 91 2.8 21.7 61 .89 
2.0 8.3 17 25 2.0 8.3 Be .24 
oe 65 1.09 : ’ .65 1.08 
70.5 ... $21.71 $30.86 71.0 ... $20.92 $29.53 
Per Per 
ewt ewt 
alive alive 
$21.05 Per ewt. $20.98 Per cwt 
10 n. d fin. 
1.06 yield 96 yield 
$22.21 $31.53 $22.04 $31.04 
21.71 30.86 20.92 29.53 
—$.50 —$.67 —$1.12 —$1.51 
— .18 — .23 — 1.07 — 1.46 
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resulted in 16,700,000 lbs. compared 
with 14,600,000 lbs. the previous week 
and 12,200,000 lbs. last year. 

Hog slaughter numbered 947,000 
head as the low point of the year ap- 
pears to have been passed. The previous 
week’s kill totaled about 872,000 ani- 
mals compared with 1,014,000 last year. 
Pork output moved up to 134,200,000 
Ibs. from 125,300,000 Ibs. a year ago. 
Lard processing resulted in 33,100,000 
lbs. of product against 31,400,000 Ibs. 
the week before and 36,000,000 lbs. 
last year. 

Movement of range lambs to market 
boosted the ovine slaughter for the 
week to 262,000 head from 250,000 the 
preceding week and 168,000 a year 
earlier. Lamb and mutton production 
advanced substantially to 11,300,000 
lbs. compared with 10,800,000 lbs. the 
previous week and 8,300,000 lbs. a year 
ago. 


Cooler, Freezer Space 64, 78 
Per Cent Filled on July 31 


End-of-July occupancy in public 
cooler and freezer space was 64 and 78 
per cent, respectively, the U.S. Depart- 
ment of Agriculture has reported. Dur- 
ing the month, occupancy of cooler 
space increased 2 percentage points 
compared to a one point decline last 
year and, was the same as average. 

Despite the increase, however, cooler 
occupancy was only equal to that re- 
ported last year and the July 31 aver- 
age. Utilization of freezer space, like- 
wise, did not follow the historical 
pattern during July as occupancy failed 
to increase as expected. Instead of an 
increase, end-of-July occupancy was 
only equal to the use reported on June 
30. But, compared with previous years, 
the July 31 occupancy of 78 per cent 
was six points above average and two 
points greater than last year. 

Net accumulations of fresh meats 
and other fresh products exceeded July 
net withdrawals to bring national hold- 
ings of cooler stored weights up to 
1,300,000,000 lbs. by the end of the 
month, the same amount as a year ago 
and compares with 1,400,000,000 Ibs. 
average July 31 stocks. 

A net disappearance of 53,000,000 lbs. 
during July reduced total weight in 
freezer storage to 2,300,000,000 lbs. 
This reduction in freezer weights dur- 
ing July was the result of greater than 
average withdrawals of frozen beef, 
pork, and poultry which collectively 
moved from storage two and a half 
times faster than average. 

Total meats in storage—857,000,000 
lbs.—was the largest since 1944 for this 
time of year. Holdings of pork fell off 
sharply during July—138,000,000 Ibs.— 
and were thus reduced to 547,000,000 
Ibs. Stocks totaled 496,000,000 Ibs. a 
year ago while average July 31 stocks 
were 420,000,000 lbs. Beef-moved from 
storage by more than four times the 
average rate of withdrawal and by July 
31 stocks were down to 162,000,000 lbs. 
Except for greater July 31 stocks re- 
ported in 1944 and 1945, current hold- 
ings were at near record levels. 
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CARCASS MUTTON 





WHOLESALE FRESH MEATS 





































































CARCASS BEEF (1.¢.1. prices) 
pr iy emt cae ee N 
Native steers Sept. 2, 1952 Good, 70/down ......... None quote 
Prime, 600/800 ......... m4 Utility, 70/down ........ None quety 
Choice, 500/700 ........53%4@4 












| Choice, 700/900 ........5249@53 FRESH PORK AND 
L GO@Od, FOOsEOR: cccsccvees 47 @48 

TRY IT AT OUR RISK! Commercial cows ......... 36 PORK PRODUCTS 
Ne ee rae 3114 
{gee paiatopi saan 371% are Fr se: 


Hams, skinned, 10/14...52 @g 


Old Baldy is Sold with 













































Hams, skinned, 14/16... 32.6 
rantee Pork loins, regular 
an ironclad Gua STEER BEEF CUTS 12/down, 100's ......54  @% 
D BALDY a Pork loins, boneless, 
e e: Ck ee ree 
of the way OL right PEIOQGUSICOE i. sie sco 63.0@65.0* Shoulders, skinned, bone- = 
forces its way Forequarter ............ 45.0@47.0 in, under 16 lbs., 100’s 36 
the roots of hog hairs ROURG onan eae eccsees ees 60.0@62.0 —- Pienics, 4/6 Ibs., loose... 31 
n Trimmed fu ene 91.0 Picnics, 6/8 lIbs., loose. , 1, 
nts Acer loosening the penis Seg RR Sees 18.0@20.0 Boston butts, 4/8 lbs., ah 
an ‘ oves ever Regular chuck ......... 48.0@52.0 i Pee tee oe ee 41 2 
nit shaft. Scraping rem Foveshank ...........+-80.0032.0 Tenderloins, fresh, 10's. be 
No stubble is left. Brisket ......00.++0+00s pe Heck bones, bbls. .. 01 10% @ti 
trace. TD ncccccccccccccccce 5 x Livers, bbls. .......... 19 19%, 
P e ne Woy OLD BALDY _ NE = Saien., waists ove ate 18.0@20.0 Weraiie. TO ao cicewcen 15.0068 
me BIN on. oasis 8 on 00/0 oo ULL Wars, G0'e se .acacee 7 g 
roduces @ beaut Choice: ‘ Snouts, lean-in, 100’s... 8 3 
p but Hindquarter ........... 62.0@63.0* Feet, S. C., 30's ... 7 
clean , ’ soeoe © @B 
fully finished carcass, eh Forequarter ........... 44.0@46.0 
uny 2)". Easy on human ha ' ORDER TODAY MEME a we ausfisin ek cleo tae 60.0@62.0 
not slimy. m - Trimmed full loin ..... 83.0 SAUSAGE MATERIALS— 
DY Satisfaction or Your Money Back BRM soca iatcacss «ak 18.0@20.0 
7 © ne way OLD BAL * 10-Ib. carton, per Ib Regular chuck ......... 48.0@52.0 FRESH 
ing time i 50-Ib. drum, per Ib.. Foreshank .............30.0@32.0 Pork trim., reg. 40% bbls. 224, 
cuts scrap plas 100-lb. drum, per Ib.. | EIMBROO: atone 's oc poe nee 42.0@44.0 Pork trim., guar. 50% “ 
hether by hand or 300-Ib. barrel, per Ib | i SE Se ee | 60.0@65.0 BORN, OUR: asexancsee 24.80 
half, w “ Short plate .. 18.0@20.0 Pork trim., 95% lean q 
’ € OLD BALDY Contract Prices on Larger P RACK oss sce onsioss.ccs  BRONROSIO DYES sc occeian cee soe 
the way nd odors. Quantities Peck cheek meat, trmd., 
kills germs f | BEEF PRODUCTS bbis. ....... spt thts tes 38 @30 
fh nd scurf. | Bull meat, bon'ls, bbls...50 @5t 
It dissolves clotted ioe SR ie Se a pera 37.9 oo ped meat, von seeee 454, 
ehai : PPM or eias bx pyc pao o cio + 4c,6 7@ 9 eef trimmings, bbls. ...35%4@36 
assures truly clean SUPPLIES RMR e ens ian, ba "17 Bon’ls chucks, bbls. 48" @e 
2520 Holmes St. Livers, selected ........... 60.9 Beef head meat, bbls... 34 
* Kansas City, Mo. Livers, regular ............54@55. Beef cheek meat, trmd., 
TIDE, BCRMION . o.oc sees ccass 7 yDDIS. «ees see eee eeeeee 
EIB. MONO co 6s Sse cies cn ee 8 Shank meat, bbls. ...... 51 
Hind scaiiee.. cc. 6% Veal trim., bon'ls, bbls. .41%@42 
1s, GUSORIORG <5. os cckes 7 *Packers ceiling, f.0.b. Chicago, 
EEE CU enae cen hccane cee ss 7 
MNS Fiinie sews skies ane d 7 
NE 6 Canctu er ala cee seus 6 SAUSAGE CASINGS 


(1.¢.1. prices) 


* BEEF HAM SETS+ (Le.l. prices mane to Te 
of sausage. 
A PUNO 5. 6 oe Races Sk leh saute 59 Beef casings: 


RORIOBE! S5i5'% 00 Vince ueam ree talree eee 57 Domestic rounds, 1% to 
OMB Hee coy osc seceesiaets oon 5D 1% IM, oe. eceeeeeees 65@ 1 


1% in., 140 pack ..... 1.0 
















































. FANCY MEATS Export sounds, wide 
| 7 OFOF 156.0. ccsucunves 1.45@1.5 
Ceas4eHian 4 (l.e.1. prices) Export rounds, medium, 
Beef tongues, corned ... 42.20 EGE | svocccewcasies / 
Veal breads, under 6 02z...90 @ 1.02 Export rounds, narrow, 
5 F - lym UD ao iceeseceens 1.02 os, ' im, under ........- 1.10@1.) 
es a DRO oc ke cence 30% @32 o. 1 weasands, 
for tastier products ... pepped-up sales! (vin ties’ 00000 78.000074.10 he ig panne . 19@ i 
Ox tails, under % lbs. .. 27.40 No. 1 weasands, 
VOR ROE Sees ccnkc 27.40 SG AN, WO iitinias eheed 7@ 9 
@ CAINCO SEASONINGS isf ! Wheth eo 2 weasands ........- 8 
satisfy! ether Middles, sewing, 14%@ 
; y , WHOLESALE SMOKED MEATS Ste ccerceniecssc:e AE OF 
you prefer soluble seasonings or natural spices : Middles, select, wide, 

AINCO ie th (Le.1. prices) 2@2Y% in, ..e..... cee 1.55@1.00 
CAINCO is the answer to’ your sausage season- Hams, skinned, 14/16 Ibs., Middles, select, extra, 1.956200 | 
° ! | ote RE Re Ore 57 594 4 @ Ry sccspeeeea . ‘ 
ing problems! | Hams, skinned, 14/16 Ibs., ee ox eelect, extra, 5 s0gni 

as | ready-to-eat, wrapped...60 tk n, UP. cccccecrecte I! t 
CAINCO Soluble Seasonings are proven sales Hams, skinned, 16/18 Ibs., G03% Beef bungs, export, 
build a ‘ |= ABAD ch cee. ke 57 @60 NO. 1 ceeseeeeeeeeeeees 2@ % 
uilders . . . give sausage, loaves and specialty | Bene, skinned, 16/18 lbs., Dried or salted bladders, 
: sos ready-to-eat, wrapped. .6 er piece: 
products a taste appeal that pays big dividends | Bacon, fancy trimmed, 0 @65n ag eg aa tat. 188 : f 
ba - : ! risket off, 8/10 lbs., 10-12 in. wide, flat.. . 
assure absolute uniformity batch after batch | arrapped eres | ee oe Oe Wiese’ fete, eet 1 
con, fancy square cut, Pork ings: 
CAINCO Natural Spices are perfectly blended | seedless. ie/i4 Ibe. “Taira seer, 29 3.504 
: : a : : TODO jar cbetvacecca’ . ‘SPeerer ce s 
to suit your most discriminating requirements .. . Bacon, faye 1 sliced, 1-1b. nikiinaos I can Alyy ARE 3.80 { 
give your products a quality appeal that wins open-faced layers ...... 53 @58% wee Me oe OS , 
new customers and invites profitable repeat sales! Spec. med., 35@38 mm...1.80@1.% 
4 : P P VEAL—SKIN OFF Export bungs, 34 in. cut. 26@ 
Make the logical switch NOW to CAINCO! Large prime bungs, 
Carcass 34 As oT eee ee = 16@ 19 
(1.e.1. prices) , A Medium prime bungs, ‘. 
Prime, 80/150 ......... $55.00@58.50 Od th. OUR sonkacyoanee 11@ 
Choice, 50/80 ......... 53.00@55.00 Small prime bungs ...-+- THOS .. 
Choice, 80/150 ........ 55.00@58.50 Middles, per set, cap. off. 50@ © 
oe Oy AsO pUek dew Cees £0,00064.00 
300d, 80/150 .......... i » 
CAI N O | N Cc | Commercial, all wts. ... 42.00@48.00 DRY SAUSAGE 
cS » % (1.¢.1. prices) 
‘ .1.01@1. 
Exclusive Distributors of ALBULAC CARCASS LAMBS Cervelat, ci. hog Dung® »- fs 9@6al 
(Le.1. prices) ce Re ee s2@s 
222-224 WEST KINZIE STREET . CHICAGO 10, ILLINOIS Prime, 30/50 .........- $59.00@61.00  Holsteiner .....-..ssee008* sigs 
Choice, 30/50 ... 59.00@61.00 B. OQ, Salami .....--. sever DOGE 
SUperior 7-3611 Good, all weights ...... 54.00@58.00 Genoa style salami, ch..... ge 
Pepperoni .....-++eseeeee* 73683 
(*Ceiling base prices, f.o.b. Chicago) Italian style hams ..-+++++ 
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ghia are brand-name conscious of fine shortening 
... With its smooth, creamy texture. They know the 
flavor is neutral. They know it keeps without refrigeration. 

That’s why you'll profit by deodorizing and stabilizing 
lard to produce fine shortening. It means greater sales, faster 
turnover of your brand. 

The first step in upgrading your lard is to call on Girdler 
for an engineering analysis. Girdler’s experience includes 
the design and construction of complete lard-base shortening 
plants. This complete service covers process engineering and 
the application of VOTATOR Deodorizers and VOTATOR 
Lard Processing Apparatus for continuous processing with 
a minimum of labor and floor space. 

Call or write today for further information. The Girdler 
Corporation, Votator Division, Louisville 1, Kentucky. 


VOTATOR is a registered trade mark of The Girdler Corporation 


tke GIRDLER Coprstiow 


VOTATOR DIVISION 
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GIRDLER’S 
experience 
to upgrade 
your lard 





















VoTATOR Lard Processing Units are designed for capacities of 3000, 
5000, and 10,000 pounds per hour. VOTATOR Deodorizer requires less 
than half the stripping and vacuum steam needed for batch methods. 










Designed from the "Butcher's Angle" 


Make any comparison you like \ 


In endurance, in ease of main- 
tenance—and you will discover 


the meat aeonentan field. 












B-16 Electric Meat Cutter 


In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15/2" wide. 1'/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 


~‘ 
Meat Cutters and Choppers 


—in performance, in capacity, \ 


—— meat cutters 
; ave achieved % 
nt ay pre-eminence in \y 














vl 





beeen) for eaiyaind one 
nm sheets, to 

ice of U.S. Biicine Ma- 
chine Ce.. 


laa 


Manufacturing Company 
2540 East 114th Street 
Leos Angeles 2, Callf. 
<< B-56 . BB-56 HEAVY- 
DUTY CHOPPERS 
B-56 capacity: 
per hour; 


3500-4500 peun 
: 6 ost mater, BE-38 
5500 per 
capesiy 4500 h.p. — 











SAUSAGE -MEAT LOAVES - 


SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, 


664-666 W. Hubbard St. 


INC. 


Chicago 10, Illinois 








Scientifically prepared bal d 





to your own formula or developed for your specific needs. 


flour binders and stabilizers of all kinds. 


SPICES * SEASONINGS 





and related products made 
Cures, 
Write us your requirements. 


BALTIMORE SPICE COMPANY 


Importers * Grinders * 


12 S. FRONT STREET ° 


Manufacturers 


BALTIMORE 2, 





MD. 


DOMESTIC SAUSAGE 


(l.ec.1. prices) 


Ground 
Pork sausage, hog casings.45 @46 Whole for Sang, 
Pork sausage, sheep cas...53 @57 Caraway seed ..... 15 2 
Frankfurters, sheep cas...55 @63.7 Cominos seed ..... 23 30 
Frankfurters, skinless ....48 @52 Mustard seed, fancy 23 : 
IN 4's ond Saem cote 41 @48 Yellow American .. 20 i 
Bologna, articial cas. ....44 @50 Oregano ........ 21 % 
Smoked liver, hog bungs...438 @49% Coriander, Morocco, 
New Eng. lunch. spec. ...75 @76%4 Natural, No.1... 13 17 
Minced lunch, spec. ch. ..56 @57 Marjoram, French.. 34 
Tengue and blood ........ 48 @b51 Sage, Dalmatian 
ORS ok Gasiteacuneereses ne 36 @38 NO 1 .sceeeeeeee 7 T 
Polish sausage, ‘fresh -+--52 @58 


Polish sausage, smoked ... 


| SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
| Whole Ground 


Allspice, prime ....... 35 39 Pure rfd., ee nitrate of 
Hesifted ...ccccccces oe 41 soda oe 633 

CN Powder. ..ciccces ve 45 Salt, in min. car. “of ‘60, 000 ibs. 

RAE IOP g ca snes 44 only, paper sacked, f.0.b. Chgo.: 

Cloves, Zanzibar ......1.52 1.59 Per ton 

Ginger, Jam., unbl. ... 32 35 Granulated ..cccesccccc 

Ginger, African .....- 30 Rock, 100 lb. bags, 2; °. ie 


Mace, fancy, Banda 





SEEDS AND HERBS 
(Le.1. prices) 






CURING MATERIALS 


Nitrite of soda, in 400-Ib. * 
bbis., del., or f.o.b. 5 -$ 9.39 
Saltpeter, n. ton, f.o.b. N.Y 
Dbl. refined gran. ....... 
Small crystals .....ccce. 
Medium crystals ........, - 15.4 
Pure rfd., gran. nitrate of soda 5.25 








warehouse, Chgo. . 





4 









Mast Indies ..c5.0ccs. cc 101 Sugar— io. 

West Indies ........ oe 1.31 Raw, 96 basis, f.o.b. N.Y¥.... 6.45 
— flour, fancy... = Refined standard cane gran., 

osapieak ace Ratan hd DEMS cxcacan coe! 
West India Nutmeg ... 51 Refined standard. beet " 
Paprika, Spanish ...... 44 RE Re 8.60 
Pepper, Cayenne ...... .. 54 Packers, curing sugar, 100-1b. 

Red, No. é 46 bags, f.o.b. Reserve, La., less 
Pepper, 2.37 2: spe ssnesvens vccndesc aan 
Pepper, 2.11 Cerelose dextrose, per cwt., 

Malabar pe 2.06 L.C.L. ex-warehouse, Chgo... 8.07 

s Black Lampong ..... 5 2 95 2.06 C/L Del. Chgo. ....... odececes:, NUM 











Los Angeles 
FRESH BEEF (Carcass): Sept. 3 
STEER: 
Choice: 
ed eres $55.00@57.00 
SOTO WON. ..cie 0% Hie decd 54.00@56.00 
Good: 
GOOCO0 TaSs  occccccccnce 52.00@54.00 
GEC Se BB. so eccscccces 50.00@52.00 
Commercial: 
j ee 47.00@49.00 
cow: 
Commercial, all wts..... 37.00@40.00 
MCity, Gl Wt... kc ec oto 34.00@37.00 
FRESH CALF: (Skin-Off) 
Choice: 
ee eee 52.00@53.00 
Good: 
200 Ibs. down .......... 49.00@51.00 
FRESH LAMB (Carcass): 
Prime: 
NE NE os is SRK Seente es 53.00@56.00 
50-60 Ibs. .............. 53.00@56.00 
Choice: 
40-50 Ibs. .............. 53.00@56.00 
50-60 Ibs. .............. 538.00@56.00 
; COGN ME WER. cciniictcs 51.00@54.00 
MUTTON (EWE): 
Choice, 70 lbs. down..... 18.00@22.00 
Good, 70 Ibs. down...... 18.00@22.00 
FRESH PORK CARCASSES (Packer Style) 
80-120 Ibs, 


120-160 Ibs. ... 
FRESH PORK CUTS No. 1: 








LOINS: 

IR Sear - 61.00@63.00 
ES 25) an: otk enue \o okie 61.00@63.00 
PO TEMINE,. Sc'v'sS Scct ep esds 60.00@63.00 

PICNICS: 

§ I 2 beg ecree occa 38.00@41.00 
ORK CUTS No. 1: (Smoked) 
HAM Skinned: 

IN Sale ng «che ain ge 57.00@60.00 

PG Few) ca sebhwe ws 57.00@60.00 

BACON, “Dry Cure’’ No. 1: 
6- 8 Ibs. ........6400++ 48.00@54.00 
ge er ae --» 46.00@53.00 

IASB. kins ce seeeeee 46,00@53.00 

LARD, Refined: 
ee so ve va See 6.00@17.75 
50-lb. cartons and cans... 14.75@16.50 
TICES caccccccccscccces 1400@16.60 


San Francisco 
ept. 2 


42.00@46.00 
32.00@42.00 


(Skin-Off) 
54.00@58.00 
48.00@52.00 
54.00@55.00 
53.00@55.00 


54.00@55.00 
52.00@55.00 
51.00@55.00 


18.00@22.00 
15.00@18.00 


(Shipper Style) 


39.75@40.35 
38.65@39.15 


62.00@64.50 
61.00@64.00 
60.00@62.00 


40.00@46.50 
(Smoked) 


58.00@62.00 


52.00@56.50 
50.00@54. - 


18.00@19.00 
17.00@18.00 
15. 17.00 
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PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Sept. 3 


zi 
33 


)58. 
58, 


ss 


2S 
8 
4 3 


46.00@51.30 
38.00@ 44.00 
35.00@40.00 
(Skin-Off) 


52.00@55.00 


51.00@53.00 


53.00@55.50 


18.00@22.00 
18.00@22.00 


(Shipper Style) 


59.00@64.40 


52.00 “F 
51.00 


48. weed. 
5.00@17.00 


15.00 


i 00@15.00 











a | 7 

















5 @8. 45 


- 8.07 
- 19 


ES 


ortland 
pt. 3 


@58.30 
1@ 58,30 


1@56.30 
1@56.30 


@ 51.30 


1@ 44.00 
1@ 40.00 


1-Off) 
1@ 55.00 


1253.00 


1@ 55.50 


@53.50 


1@ 22.00 
1@ 22.00 


5.20 






















LIVE SKID 


2 Rigid Casters 
2 Skid Legs 
Socket for Tongue 
Lift Jack 
Price $81.50 


Shipping Wt. 200 Ibs. 


TWO STYLES 


Price 


TRUCK 


2 Rigid Casters 
2 Swivel Casters 


$88.50 


Shipping Wt. 200 Ibs. 










POULTRY 
THAW VATS 


St. John Thaw Vats are all welded, hot dip gal- 
vanized in pure zinc for long life, easy cleaning 
and minimum maintenance. Two styles are offered 


to suit your own operation. 





SPECIFICATIONS 
@ 48” Long x 32” e@ I'/,” Threaded Drain 
Wide x 30” Deep and Plug 


@ 14 Gauge Steel Hot 
Dip Galvanized @5” dia. Textite 
after Fabrication Wheels 











These vats may be ordered directly from 
our factory. Prices F.O.B. Chicago 





5800 South Damen Ave. 
Chicago 36, Illinois 


















SHIPPERS 
OF 
MIXED CARS 
OF 
PORK, BEEF, 
SAUSAGE, LARD, 
CANNED MEATS 








THE HAM WITH A 
REPUTATION FOR 
SATISFACTION 
AND PROFIT! 




















Eastern Representatives 
ROY WALDECK 
449 Broad St. 
Newark, N. J. 


A. 1. HOLBROOK M. WEINSTEIN 
74 Warren & Co. 


Buffalo, 122 N. Delaware 
New York Philadelphia, Pa. 
STANDARD WESTERN 

BEEF COMPANY BEEF COMPANY 
167 State St., 486 Water St., 


New Haven, Conn. Bridgeport, Conn. 





















ST. LOUIS 7, MISSOURI 


AND Western Operations 
PROVISIONS # g r y. p A C Ki N G C 0 M p A N y KREY PKG. CO. KREY PKG. CO. 
360 Langton St. 3016 Highridge Rd. 
ESTABLISHED 1882 San Francisco 3, a Crescenta, Calif. 
Calif. W. J. Bagley, Jr., 
W. J. Bagley, Mor. Mor. 
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, . You HOLD EVERYTHING... color, flavor, shape 
when you SMOKE HAMS in famous 


“AD LER STOCKIN ETTE . a 


For QUALITY smoked meat, ecdhaenth i a 
packing, shipping, freezing, storing, oily oo a 
' specify Adier, makers of quality knit ay 
products for over 80 years. Widest range — JOS. KOVOLOFF 
‘in widths and-construction assures — B00 Ny); Stark Stent 

_ RIGHT stockinette for any cut, all sizes, caer Oe 
\  for-ham,. beef, veal, pork, etc. Write for JACK SHRIBMAN 
ee FREE catalog and price tentacd r 


_ THE ADLER 
CINCINNATI 


| MANUFACTURER oF 














om CTT - SN 








City 8, Mo 























stockinerre. 





$4,054" 







ackaging Engineer* | ~ 
6- 8 
8-10 
10-12 
12-14 
14-16 
16-18 
18-20 
20-25 
The. Fort Smith Chair Company, Fort LA 
Smith, Arkansas, manufacturers of up- 
holstered platform rockers and all types of 
. e . . Sept. 
occasional chairs, has chalked up big savings as Me 
, a direct result of the services of a Hoerner ‘ace 
Here LY Pro f- Packaging Engineer. In one year, over Dec. 
















$4,000 was saved in the packaging depart- Mar 








. . ° M 
ment of this chair manufacturer. The savings r 
was realized aftér just one suggestion from ante 
. * Dec. 
a Hoerner Packaging Engineer. 1} 





The job of Hoerner Packaging Engineers is 
to solve packaging problems of their clients 


and to explore every possibility of saving ot 
money while finding the answers - 

to their problems. 

* Mr. Arnold N. Rogers 8 






ABC Corrugated Box Company 
Minneapolis, Minnesota 

Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Containers 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansos 

Southwest Corrugated Box Company 
Ft. Worth, Texas 

Little Rock Corrugated Box Company 
North Little Rock, Arkansas 


50 E. 42nd St., New York gt Y. 


ae 





600 ORGAN ST. KEOKUK, 410WA 
Sales Offices: 209 So. LaSalle Ste. Chicago, 4, Hlinois 


- 


= @ 
~'roerwe 


~ 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 








F.0.B. CHICAGO PICNICS 
CHICAGO BASIS Fresh or F.F.A. Frozeu 
of ee eee 2814 @28 28% 
WEDNESDAY, SEPT. 3, 1952 et Bee os * Gost 28” 
REGULAR HAMS : 8-10 ee ean 38 zen 
‘res F.F.A. Frozen : a? ee ‘ 
ee cee ee 2%0| " APCO Packaged CONDENSATION RETURN UNITS 
GIO ..ceeees *48. o4g00n  B/UR veers eee z . 
ee se Pha *48.00n BELLIES for . ey. 10 to 40 Ibs. 
ee TT TTT 2. #48.00n *48.00n Green or Frozen Cured the SMALL : with 
wld 34%n 
BOILING HAMS 3444n LOW PRESSURE 8, 15, 30 Gallon 
Fresh or F.F.A. Frozen 33% G40 JOBS Receivers 
*46.30a *46.30n 32% @33%n 
a aia #46.30n 46@46.30* 3114 @32n 
ae 2... ee 40n 


30 @30%n 
30 


Packaged Duplex Conden- 










AMS 28%n sation Return Unit with 
cayauee © 7 28 @28t4n No. 4 Series Apco Pumps. 
Fresh or F.F.A. Frozen 27% i ‘ 
10-12 ..514%@52 514% @52 2714 Start saving valuable heat 
12-14 +, » plea A units with APCO Square 
14-16 Roy *52.60 GR. AME. én Tank Units. Built to meet 
1820 “49° @50n 49 @50n ss demand for a smaller unit 
20-22. pik oe ot 4290) oc 23n = with the superb perform- 
bot 304 39% = 20-25... 22% 23 ance of our larger units. 
25-30... re atten oh tad = ae Remember, the Pumps are 
* 25/UP sees eee? GG SO 35-40 veeee 18% 20% Apcos. bes er Bind- 
40-50 ........ ing — Special Provision 
I FAT BACKS *Ceiling price, CPR 74, f.0.b. Chi- ho Es Pe oa cn 
Fresh or Frozen Cured cago. ; r ‘i P N Frictional 
Bees cne's.6 8n = OTHER D. S. MEATS We, ion shi oO Fric Th a 
Sonepat dian 10 Fresh or Frozen Cured rE ear OMY. pump. 'hus, 
bt neti Ti 11 @11% Reg. plates... as pe CONOMY. 
WAG sc ..0--s 11%gn ., oe ee ee ign Write for Bulletin 113-ST 
(6-18 14 14 Square jowls..14 0 
eae 14 14 Jowl butts....12 @13 13 
igen Fr 14 S. P. jowls... .. 13n 














dis LARD FUTURES PRICES CANADIAN SLAUGHTER 
uUp- FRIDAY, AUG. 29, 1952 In its report of July 1952 
s of Open High Low | Ciose slaughter of livestock in in- 
, 525° aa cyan es alee spected plants in Canada, 
S as Oct. 11.07% 11.10 11.00 aa the Dominion Department of i 
ner Nov. ath 11.32% 11.25 11.25 4 Agriculture er Me — 
ou, 19.47% 12.39% 1245 «age dressed weight of hogs 
se ee te : 12:45 ae 179.3 lbs.; cattle 524.4 lbs.; SUMMER TIME 
' ve ie owes cor hii pcanesige rit calves, 129.2 lbs.; and sheep IS 
ings Sales: 24,640,000 Ibs. and lambs, 46.2 Ibs. These 


Open interest, at close Thurs., Aug. : . 
‘om asthe Sept, 803, Oct. 1,175, Nov. 742, Weights compare with 170.5, LARD FL KE TIME 
Dec, 291, Jan. 39, Mar. 40 and May 513.9, 124.7 and 47.7 lbs., re- A 


cer, 17 lots. spectively, in July a year 


MONDAY, SEPT. 1, 1952 : ‘rn Hydrogenated LARD FLAKES, when added to 
Labor Day earlier. bie re ~ pra lard, insure a firm, finished product, a MUST 
s is Cat oe stock slaughtered in the two during the hot weather. | — 


months were: 


















nts TUESDAY, SEPT. 2, 1952 ; aa Avail yourself of our laboratory facilities, 
Sept. 10.70 10.85 10.6744 10.85b a soak free of charge. 4 
ing Oct. 11.00 11.15 10.92% 11.15 52 5 
Nov .11.22% 11.40 11.20 11.40a Catt onc. cacecee 107,515 97,368 Send for samples .. . 
ers Dec. 12.40 12.52% 12.35 12.52% Ce aS a 50,432 52,924 ° 
Jan. 12.50 raw oe 12.50a ME 6 Sacucecvelod 412,895 7 ae . ’ 
ee caate rye 12.60b ee 24,682 17,6 
ms. May 12.75 12.75 12.70 12:75b THE E. KAHN'S: SONS CO. 
Sales: 7,640,000 Ibs. a are 7 P 
rr , ’ 
= Open interest, at close Friday, - Cincinnati 25, Ohio 
29th: Sept. 547, Oct. 846, Dee. 310, . 
Jan, 40, Mar. 42, and May’ 22 lots. PACKERS’ WHOLESALE _ Kirby 4000 
WEDNESDAY, SEPT. 3, 1952 LARD PRICES 
Sept. 10.65 10.75 10.52% 10.60 Refined lard, tierces, f.0.b. 
ae ian “rua we ines CMCNEG (oc cs) tet et ees $13.75 
et. .85 07% 10.8 f Refined lard, 50-lb. cartons, 
; i ee FG CHICKBO 6 css ccf ses Se 13.75 FRENCH 
Noy. = 11.27% 11.00 11.10b Kettle rend., tierces, f.o.b. 
-l “ Po ee ae ee 14.25 
Dec, 12.50 12.50 12.15 2.22 Leaf, kettle rend., tierces, HORIZONTAL 
Jan. 12.50 12.50 12.17% 12.25a FO: ChiCEgO ©... So. oS ecc sad 15.25 
Mar. 12.60 12.60 12.45 12.4 


| en Sees 
Sales: 10,640,000 Ibs. 





ye Awe oR RRP re MELTERS 


19.75 











Standard Shortening *N. & 8S... 19.50 
Open interest, at close Tues., Sept. Hydrogenated Shortening A 
2nd: Sept. 464, Oct. 1,271, Nov. 868, ere Bei ceesacciws sa waics cage ane re 
Dec, 318, Jan. 40, Mar. 42, and May D4 
lots. *Delivered. S§ t urd ily 
THURSDAY, SEPT. 4, 1952 - i 
Sept. 10.52% 10.62% 10.55. 10.52% Built. 
= tig gh, 10.77% 10.80b : wh 
Nov. 11.05 12% 10.97% 11.021 : 
Dee. 12.25 12.27% 12.007 12.0062 WEEK'S LARD PRICES Cook Quickly 
Jan. 12.25 12.25 12.02% 12.07%a P.S. Lard P.S. Lard Raw : 
j Mar, 12.4714 12.4714 12.25 12.25b Tierces Loose Leaf Efficiently. 
May 12.6244 12.62% 12.47% 12.47%a Aug. 29 10.75n 10.25a 11,25n 
| Sales: 8,500,000 Ibs. Aug. 30 10.75n 10.25n 11.25n 





Open interest at close Wed., Sept. Sept: 1 Labor Day (no trading) 
8rd: Sept. 414, Oct. 1,298, Nov. 896 , . . : 
Be sana, teh es Et 3 ha be || THE FRENCH OIL MILL MACHINERY CO. 
28 lots. Sept. 4 10,62%4n~ 9.00n" — 10.00n PIQUA, OHIO 
; 9 


‘ @-asked. b—bid. _ n~-nominal. b—bid. ~a—asked. 








1. ¥, 
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WITHOUT 


3089 River Road 











Keep boxes dry and sanitary 
Save on shrinkage 
CIRCULATE ALL THE AIR 


REZN2ERS 
® ELECTRIC COMPANY 


Established 1900 





River Grove, Ill. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
"The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 











s>EYeT{( 


MANUFACTURING CO. 


ae | 


RHINELANDER, WISCONSIN 





PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil e Special Papers e Printed in Sheets and Rolls 


creators 
multicolor 


desiqners 
printers 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

Sept. 3, 1952 














Per Ib. 
City 
Prime, 800 Ibs./down. . .$56.00@58.00 
Choice, 800 Ibs./down... 55.00@57 
RAP renee ae 50.00@52.50 
Steer, commercial . 45.00@48.00 
Cow, commercial . 38.00@41.00 
Cow, tity kc... - 35.00@38.00 
BEEF CUTSt 
Prime: 
Hiindamarter:  ....wcs.ccs 65.5@ 68.0 
Forequarter 50.0@ 52.0 
oo ae 63.0@ 65.25 
Trimmed full lite a 84.0@ 88.0 
Ree rere 18.0@ 22.0 
Short loin, trimmed .108.0@115.0 
Sirloin, butt bone in.. 74.8@ 77.0 
Forequarter (Kosher). 51.0@ 53.0 
Arm chuck (Kosher)... 53.0@ 55.0 
Brisket (Kosher) 44.0@ 46.0 
Regular chuck 52.0@ 54.0 
Foreshank 30.0@ 32.0 
Brisket .. 43.0@ 45.0 
hanes 8 63.0@ 70.0 
ei plate 19.0@ 20.0 
rs 60.0@ 61.0 
sen MONS is secs ano see 51.0@ 53.0 
Choice: 
PEMOTONE jo ciectes 63.0@ 66.15 
a cele aa meres 48.0@ 50.0 
ibieihd oie aa 0@ 65.25 
Trimmed full loin - 82.0@ 85.0 
SET Re 18.0@ 22.0 
Short loin, trimmed. .102.25@105.0 
Sirloin, butt bone in.. 71.2@ 73.0 
Forequarter (Kosher) . 49.0@ 51.0 
Arm chuck (Kosher)... 52.0@ 55.0 
Brisket (Kosher) ’ 44.0@ 46.0 
Regular chuck ...... 52.0@ 54.0 
Foreshank ........... 30.0@ 32.0 
SEE access cneesces 43.0@ 45.0 
ee er ery 63.0@ 68.0 
SEIN ok oss acs ame 19.0@ 20.0 
| BO re 59.0@ 60.0 
Axmi Geek i... cccves 51.0@ 53.0 
FANCY MEATS 
(1.c.1. prices) 
Veal breads, under 6 oz....... 102.50 
6 to 12 os. bepecscence - -102.50 
12 og. wecccccccccccccccc cleo 
Beef Tiawegs es aieace covcccces 16,8 
Beef livera, 1 selected ....... + 62.8° 
Beef livers, selected, “kosher... 82.8° 
Oxtails, over % Ib............ 27.8° 
*Ceiling base prices. 
LAMBS 
(l.c.1. prices) 
City 
Prime lambs, 50/down. .$62.00@65.00 
Choice lambs, 50/down.. 62.00@65.00 
MMs, EE WINS ccc ccc 58.00@60.00 
Western 
Prime, all Wits. 2.06... $60.00@63.00 
CROCE, BE WS. oi ckcccs 59.00@62.00 
Goon, Sir Wes ov ccicices 50.00@57.00 





For permissible — to ceiling 
base prices, see CPR 24 





FRESH PORK CUTS 
(lc.1, prices) 


Wester 

Hams, sknd., 14/down. .$55.00@ ig jj 
Bellies, sq. cut, seedless, 
Been TUM. 4s «niigekes vs 


Picnics, 4/8 lbs. ahee 39.0@i 
Pork loins, 12/down ... 54.00@58y) 
Boston butts, 4/8 Ibs. .. 44.00@4§4j 
Spareribs, 3/down ..... 47.00@49.4 
Pork trim., regular .... 26.0) 
Pork trim., spec. 80% .. 46.0) 

City 


Hams, sknd., 14/down. . $57. 00@50,0 
Pork loins, 12/down Ein 56.00@62y 
Boston butts, 4/8 Ibs. : 
Spareribs, 3/down re 50.00@53.0 


VEAL—SKIN OFF 
(1.c.1. prices) 


Western 
Prime, carcass, 80/150. oe - 60.00 
Choice, carcass ........ 00@ 60.0 
Good, carcass, 80/down. 50. 56,00 
Good, 80/110'.......... 8 50.00@56.0 
Commercial carcass .... 38.0@4.0 





DRESSED HOGS 
(Le.1, prices) 
Hogs, gd. & ch., hd. on, lf. fat in 


100 to 136 Ibs. ...... +35 .cgae 
307. to, 255 TOR. es 35.00@37.0 
BOG 60-07) TOR. os 5.05 35,00@37.50 
U2’ to 388 WOO! ss occ 5s 35.00@37.0 


BUTCHERS' FAT 
(1l.c.1. prices) 


Sew fat wccccccces $5 
Breast fat .. 
Inedible suet 
Edible suet .. 








LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock at 
Sioux City on Wednesday, 
Sept. 3, were reported at 
follows: 





CATTLE: 
Steers, choice & pr...$34.50 only 
Steers, choice ....... 32.50@34.0 
Steers, com. & good.. ppt tey 
Heifers, ch. pri... 33.00 only 
Heifers, gd. & ch..... 27.50@31.0 
Cows, util., com’l..... 16.00@19.0 
Cows, can., cut. ....; 13.50@15.0 
Bubs, C008 0552000305 24.50@25.0 
Bulls, util. & com..... 19.00@22.0 
Bulls, can., cut....... None rec. 

HOGS: 
Good, ch., 190/240. . . .$20.50@21.0 
Gd., ch., 240/270..... 20.00@20.0 
Good & ch., 270/300.. None rec. 
Sows, 400/down ..... 15.00@19.25 

SHEEP: Lambs, 
Choice to prime ...... $27.50@28.0 
Good to choice ....... 25.00@27.50 








OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively. Nothing Else. 


















Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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TALLOWS AND GREASES 


Wednesday, September 3, 1952 











Although some users of tallows and 
greases were willing to pay a little bet- 
ter level for certain materials the lat- 
ter part of last week, nothing was 
done as to sales that would warrant 
changing the price list. The market con- 
tinued on the dull side, and was mostly 
a bid affair; offerings remained very 
light. Reported bids out of the East 
were 64%4c on bleachable fancy tallow 
and choice white grease, 6%c on orig- 
inal fancy tallow, 6c on prime tallow, 
5%¢ on special tallow and 4%c on yel- 
low grease. 

In the midwest, bids of 5%c, Chica- 
go, were submitted on bleachable fancy 
tallow and choice white grease, and in 
some instances on good production 
bleachable fancy tallow 5%c was bid. 
Starting the new week, some sources 
were bidding 3%4c, steady price for yel- 
low grease, while a few users upped 
their ideas to 4c, Chicago; however, 
no trades were uncovered at either 
figure. 

At midweek members of the inedible 
fat trade, especially consumers, were 
keeping a watch on the loose lard prod- 
uct, which declined 75c on offerings. 
Additional movement of some ma- 
terials, choice white grease and bleach- 
able fancy tallow, was noted at steady 
price of 5%c, caf. Chicago. A few 
tanks of special tallow also sold steady 
at 4%c, caf. Chicago. Choice white 
grease was offered out early at 6%4c, 
delivered East, but reported moving 
later at 63%c. Few tanks of yellow 
grease, good packer production, sold 
at 3%c, delivered Chicago. 

TALLOWS: Wednesday’s quotations: 
Edible tallow, 614@6%¢c; original fan- 
cy tallow, 6c; bleachable fancy tallow, 


5%c; prime tallow, 544c; special tallow, 
4%c; No. 1 tallow, 4c, and No. 2 tallow, 
3%e. 

GREASES: Wednesday’s quotations: 
Choice white grease, 5%c; A-white 
grease, 5@5%c; B-white grease, 444c; 
yellow grease, 3%c; house grease, 
34%4@3'%e, and brown grease 2% @3c. 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Aug. 27) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia 
(RGU cvcciatuadut asccenokdoreeneaes *8.00@8.25n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


WN TAS os nce cvedcacscncesseesand *10.00 

BE FONE. ook i cctncnedwcuceqensonte *9.50 

Liquid stick tank cars............... 3.50@ 3.75 
Packinghouse Feeds 

Carlots, 

per ton 


50% meat and bone scraps, bagged. 110.00@120.00 
50% meat and bone scraps, bulk... 





Court Denies Relief on 
Soybean Meal Ceiling 


The Emergency Court of Appeals 
has refused to issue a temporary in- 
junction granting soybean growers and 
soybean crushers relief from the $81 
per ton OPS ceiling on soybean oil 
meal, f.o.b. Decatur, established under 
SR 3 to GCPR. The growers and crush- 
ers asked the court to set aside the 
OPS ceiling on the ground that it does 
not reflect parity to growers or a fair 
Processing margin to crushers, when 
considered in conjunction with the cur- 
rent low market price for soybean oil. 

Meantime, price officials reported 
that OPS is about to revise upward 
its $81 per ton ceiling on soybean 
meal. It is expected that the new ceil- 
Ing will be about $88 per ton. OPS 
also plans to issue a price regulation 
next week increasing cottonseed meal 
ceilings by $2 per ton, to bring them 
_ Into line with ceilings for other by- 

product protein feeds. 
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115.00@117.50 
55% meat scraps, bulk ............ 130.00 
60% digester tankage, bulk........ 118.00 
60% digester tankage, bagged ..... 120.00 
80% blood meal, bagged .......... 145.00 
70% standard steamed bone meal, 
WEE an <n andweuacagnaceuass 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
RUNING: sh hoc canecccueatactediduaee $6.50@8.75 
Hoof meal, per unit ammonia.......... 7 
Dry Rendered Tankage 
Per unit 
Protein 
BR ina vixen 6veclus cea ddwlaccevs *2.15@2.20n 
ME CO eek won ied cucce ceiewacds *2.10n 
Gelatine and Glue Stocks 
Per cwt. 
oe Vieni — soasbucovede gh 2.00 
e mmings (green, salted)..... -50@30. 
Cattle jaws, skulls and knuckles, ” 

DOR CUR cccvcccccescccccccccccccccs 65.00 
Pig skin scraps and trimmings, per lb. 7%@ 7% 
Animal Hair 
Winter coil dried, per ton.......... *90.00@95.00n 
Ss eoil dried, per ton......... *37.50n 
Cattle switches, per piece ......... 5% @ 6 
Winter processed, gray, Ib.......... 9 @10n 
Summer processed, gray, Ib......... 38% @4 





n—nominal, a—asked. 
*Quoted delivered basis. 


SHORTENING AND EDIBLE 
OIL SHIPMENTS 

Shortening and edible oil shipments 
for July amounted to 237,167,000 Ibs. 
a monthly report published by the In- 
stitute of Shortening and Edible oils, 
showed. This was a sharp decline com- 
pared with June shipments of 320,535,- 
000 lbs. of product. Of this amount, 
97,698,000 Ibs. was shortening, or 41.2 
per cent of the total. 

Edible oil shipments totaled 129,867,- 
000 lbs., or 54.7 per cent of the aggre- 
gate. Shipments of shortening and 
edible oil combined to agencies of the 
federal government and government 
controlled corporations, and for com- 
mercial export amounted to a total of 
9,602,000 Ibs., which was 2.0 per cent 
of the grand total. 








VEGETABLE OILS 


Wednesday, September 3, 1952 








The price trend of the vegetable oil 
market continued firm with last week’s 
levels, but sales were almost nil. 

Early in the session Tuesday, the 
market was at a stalemate and some 
sources were dubious whether or not 
any trading would materialize. Sales 
were consummated later for some selec- 
tions, but actual volume was light. 
September shipment soybean oil sold at 
115c and a few trades were heard 
later at 11%c. Other shipments were 
offered %c over general buying inter- 
est. 

Cottonseed oil sales were spotty and 
a few tanks sold in the Valley at 13%c 
while the market in the Southeast was 
pegged at 135c, nominal basis. Texas 
oil traded early at 13%c¢ and later 
transactions at 133¢c were reported. 
Corn oil remained unchanged pricewise 
and soid steady at 14c. 

Peanut oil for prompt shipment was 
offered at 16%,c and September-October 
stock was offered at 17c, without ac- 
tion. The coconut oil market continued 
in the doldrums and was quoted at 9\e, 
nominally. 

Spectacular developments were not 








LEFIELL 


ALL STEEL 
TRACK SWITCH 






ALL STEEL 


All steel construction permits switches to 
be welded to track systems if desired. 


Wears uniformly with rest of system, elimi- 
nating low spots. 


Heavy steel construction eliminates break- 
age, minimizes wear. 


STEEL FOR STRENGTH 


Available in all ty s for %” or V2”x2/2” 
track, and for '/2”x3” flat or 1-15/16” 
round bleeding rail. 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 














evidenced at midweek and the pace of 
the market was draggy. September 
shipment soybean oil was offered at 
11%c early and bid at 11%c. Later, 
small movement was heard at 11%. 
October shipment sold at 11%c. 

The cottonseed oil market had little 
feature and no movement was reported 
in the Valley and Southeast, both 
quoted at 135¢c, nominal basis. Texas 
oil traded again at 13%c at south Texas 
points; however, 13%4c was generally 
asked at most points. 

Corn oil continued to move at 14c, 
but some believed a weaker market 
might be experienced and reported bids 
at 13%c from several directions. Offer- 
ings of peanut oil were available at 17c, 
but best buying interest was at 16%c. 
Original coconut oil sold at 9%c for 
quick shipment; resale oil at 9%c. 

CORN OIL: Sales steady at 14c, un- 
changed from the previous week. 
SOYBEAN OIL: Small movement at 





Armour Cuts ACTH Price 


Armour and Company has announced 
that an improved ACTH formulation is 
available which is easier to administer 
and less costly than the original prod- 
uct. F. W. Specht, Armour president, 
said the company’s new H P Acthar 
Gel costs a typical hospital patient only 
$2.40 per day. After hospitalization, if 
further treatment is required, the daily 
cost can be as little as 60c for a ten- 
unit dose. 


fractional declines compared with last 
week. 

PEANUT OIL: Offerings priced at 
17c went without action. 

COCONUT OIL: Midweek sales at 
9c denoted a loss of 4c from a week 
earlier. 

COTTONSEED OIL: Trading spotty 
in all areas throughout the belt at un- 
changed levels to a decline of %e. 


Cottonseed oil prices in New York 
were quoted as follows: 
Prev 
Open High Low Close Close 
FRIDAY, AUG. 29, 1952 
BOOS. és secs 16.27 16.37 16.22 16.37 15.94 
re 16.23b 16.38 16.29 16.38b 15.94 
Sept. ...:.. 15.81 15.91 15.81 15.91b 15.66 
Ee 15.98 16.08 15.95 16.06 15.83 
| en 16.12 16.19 16.09 16.19 15.87 
pe re 16.12n pues Saves 16.19n 15.86n 
WORRe Gen a0 16.25 16.35 16.21 16.34 15.93 
Sept., ’53.. 16.20 ee 4 16.20b 15.94 
Sales: 233 lots. 
MONDAY, SEPT. 1, 1952 
Labor Day 
(Holiday) 
Market Closed 
TUESDAY, SEPT. 2, 1952 
ON Marre 16.30b 16.63 16.33 16.63 16.37 
tS rere 16.32b 16.65 16.40 16.65 16.38b 
BOMC. wcwes 15.85 15.97 15.77 15.98b 15.91b 
t. A 16.24 16.00 16.24 16.06 
> i 16.39 16.14 16.39 16.19 
16.39n 16.19n 
16.57b BE 





16.55 


Sales: 395 lots. 


WEDNESDAY, SEPT. 3, 1952 


i RRR 16.56b 16.65 16.56 16.57 16.63 
i See IG5SD css statete 16.58b 16.65 
ere 15.90b 16.00 15.86 15.85b 15.98 
A 16.20b 16.25 16.08 16.10 16.24 
ee 16.35b 16.40 16.26 16.27 16.39 
«Ae 16.35n eae peaxete 16.27n 16.39n 
res 16.53b 16.60 16.51 16.52-51 16.57b 
Sept., °53.. 16.50b...... his 16.40b 16.50b 


Sales: 263° lots. 


VEGETABLE OILS 


Wednesday, Sept. 3, 1952 
Crude cottonseed oil, carlots, f.o.b. mills 










bb ME EERE EER ee Ee 13% 
POIUTOONG 5c skp ekavatettasnqatcceee 13% 
oe Se ere re 13% pi 
Corn oil in tanks, f.o.b. mills........., lind 


Peanut oil, f.o.b. Southern mills. 
Moyhean Ol, DOCHtGE ooo ose cesvecccc 1p 
Coconut oil, f.o.b. Pacific Coast........ Oy 
Cottonseed foots, 
Midwest and West Coast............ 1@ 1% 
BOGE iedd os caesiensis ve selnee de cases 1@ 1% 





a—asked. n—nominal. pd—paid. 


OLEOMARGARINE 


Wednesday, Sept. 3, 1952 
White domestic vegetable 
White animal fat 
Milk churned pastry ............... ood 
‘Water CRUrned PAstEy on. ss ce eee ceccc een 





Food Prices at Record High 


The Bureau of Labor Statistics ¢. 
timated that retail food prices in mid. 
August were the highest in USS. his. 
tory. The Bureau’s index, based on an 
eight city survey, rose nearly 1 per 
cent in the first half of the month to 
235.6 per cent of the 1935-39 average, 
Foods now are about 16 per cent higher, 
as measured by the Bureau, than when 
the Korean war began in June, 1950. 

Higher prices for pork and chicken 
were said to be the main factors in the 
latest rise in the index. Pork rose 
nearly 5 per cent in early August and 
chickens more than 4 per cent. Prices 
of eggs and dairy products were higher. 
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By C. E. DILLON 


MEAT SLAUGHTERING 
PROCESSING 





Only 





115 iftus. 


Now "500 305 pages 








extra services for your customers. 


Gives 1,00! 


formulas for sausage making. 


15 West Huron Street © 





Thousands of packers have at last found a way to offset 
today's rising operating costs. Through the instruction in. 
this book, you, too, can make more profits by adding 


MEAT SLAUGHTERING and PROCESSING shows you 
how to plan and build a modern slaughterhouse plant, 
where to locate, how to plan meat slaughtering, how to 
slaughter and dress beef, veal and pork, how to skin and 
care for hides, and how to render lard for best results. 
hints and suggestions for planning the 
slaughtering operation for greatest efficiency and safety 
and details on how to work the plan. Contains hundreds of 


Order your copy today from 


THE NATIONAL PROVISIONER 
Chicago 10, Illinois 


6 


SIZES 


2 TO 30 
TON 
CAPACITY 


Plain or 










Roller Bearing 
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Simplify your 
RENDERING 
PROCESS 


Sn 


e GRIND FINELY... 
e UNIFORMLY... 


e SPEED PRODUCTION ... 


FATS reduced to a fine, uniform size make 
the rendering process easier . . . cooking 
more thorough and efficient. Rendering in 
turn becomes more profitable because of 
power, steam and labor savings. Diamond's 
patented Double Anvil feature means ad 
tional cutting surface . . . overhead feed 
makes choking impossible. WRITE for Bul 
letin H-50—learn how to speed up your 
rendering process. 


Your Distributor In The Chicago Area: 


THE GLOBE COMPANY 





DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 





1724 N. 2nd STREET, MINNEAPOLIS 11, MINN. 
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Big packer market, after a slow start, 

experienced activity at midweek at 

steady prices to 2c decline — Small 

packer market slightly easier and de- 

mand limited—No movement of sheep- 

skins reported—Kipskin sales at last 
levels to 2c off. 


CHICAGO 


PACKER HIDES: Movement was 
slow in forthcoming Tuesday and tan- 
ners were not exercising any great 
amount of pressure most of the day. 
Although a couple of cars of heavy na- 
tive steers were bid at 16%¢c, packers 
required larger orders before releasing 
offerings. Other existing buying inter- 
est was at steady prices with the cur- 
rent list. Trading late in the day in- 
yolved about 4,100 River light native 
cows at 18¢c and 2,400 Oklahoma City- 
Fort Worth light native cows at 238c, 
the latter sale consisting of extreme 
light average. 

A good volume of hides moved at 
midweek in the big packer hide market 
at steady prices to %4c off. About 4,- 
500 light native steers brought 1714¢, a 
%e decline from the current list, and 
7,000 heavy native steers traded at 
16%c. Some 3,200 light branded steers 
sold at 15%c and 6,000 branded steers 
sold at 13c for the butts and 12%c for 
the Colorados. 

About 4,000 heavy native cows traded 
and 18c was paid for the Rivers and 
18%c for the Chicagos. There was good 
movement of light native cows and 10,- 
000 St. Pauls and Rivers brought 18c. 
There was also trading of branded cows 
and 7,500 sold at 15c. About 2,300 na- 
tive bulls traded at 944c and 10c, de- 
pending on shipping point. Ex-light na- 
tive steers also traded and 1,000 to 
1,500 brought 19c. 

SMALL PACKER AND COUNTRY 
HIDES: Demand in the small packer 
hide market was limited and the mar- 
ket itself was reported generally easier. 
There were some unconfirmed reports 
that 50@52-lb. average sold at 141%4c to 
lic, quality considered. The country 
hide market continued slow and 50@52- 
lb. average were quoted at 11c, nominal 
basis. 

CALFSKINS AND KIPSKINS: Late 
last week, about 7,000 calfskins, June- 
July-August take-off, moved at 45c and 
42c for the northerns and 45c and 40c 
for the Rivers. This week, some 6,000 
kipskins brought 35¢c and 28¢ for the 
overweights, the latter price represent- 
ing a 2c decline from last sales. 

SHEEPSKINS: Shearling trading 
this week was at a standstill. The mar- 
ket was considered strong in respect to 
offerings and a few No. 1’s were avail- 
able at 3.00. Clips were quoted at 
3.25@3.50 but action at those levels 
could not be confirmed. Full wool dry 
pelts are nominal at 30c, last sale lev- 
els. Clear spring lambs are still quoted 
at 10,50@11.00 per dozen. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous Cor. Week 
1951 


Sept. 3 Week 

Nat. strs. ...164%@17% 17 @18n 3214n 
Hvy. Texas 

BONES case ce 13n 138n 264%4,@27 
Hvy. butt, 

brand’d strs. 13 138n 2614,@27 
Hvy. Col. strs. 12% 12\%n 25% 
Ex. light Tex. 

7 174%n 17%n 33n 
Brand’d cows. 15 15 @15%n 28% 

> 


Hy. nat. cows.18 @18% 18 @18%n 32 
Lt. nat. cows. 18 18 @18%n 30 @31% 
Nat. bulls ... 91%6@10 10n 21 


Brand’d bulls. 9n 9n 20 
Calfskins, Nor. 

BUEES cece 45n 45n 47 @48% 

10/down ...40 @42% 40n on 
Kips, Nor. 

nat. 15/25.. 35n 35n 40 
Kips, Nor. 

branded ...28 @30 274n 3744n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.138%,@14%n 14 @15n 
50 Ibs. .........14%@15%n 15 @16n 


SMALL PACKER SKINS 


tees esses 30n 30n 30@ 35 
Dy et ee 28n 28n 28@ 30 
Slunks, regular .... 1.95n 1.95n 1.25@1.50 
Slunks, hairless .... 70n 70n 
SHEEPSKINS 

Pkr. shearlings, 

| a ae 3.00n 2.75@3.00 3.00@ 3.25 

Dry Pelts .. 30n 30 40@ 42 
Horsehides, 

untrmd. .... 7.50n 7.50n 10.00@11.00 


N. Y. HIDE FUTURES 
MONDAY, SEPT. 1, 1952 


Labor Day 
(Holiday) 
Market Closed 


TUESDAY, SEPT, 2, 1952 


JO cies, US 15.59 15.45 15.58 
Jan., °54. 15.20 15.52 15.20 15.15b- 19a 
Apr. .... 15.30b ‘ give 15.30b- 45a 
July .... 15.15b Pike ace 15.30b- 35a 
Gets ccaas 16.50 16.50 16.40 16.50b- 56a 
Oct., °53. 15.26 15.26 15.20 15.15b- 25a 
Sales: 27 lots. 
WEDNESDAY, SEPT. 8, 1952 
ee 15.45b 15.70 15.50 15.70 
Jan 54. 15.00b ae RRS wanes 15.25b- Shia 
Apr. .... 15.30b wane ‘hia 15.50b- 61a 
July .... 15.15b 15.25 15.25 15.40b- 50a 
Oct. .... 16.47-48 16.75 16.47 16.68b- Tha 
Oct 53. 15.05b ss ee 15.30b- 40a 
Sales: 23 lots. 
THURSDAY, SEPT. 4, 1952 
eee 15.63-62 15.80 15.60 15.74b 
Jan., °54. 15.10b err ee 15.15b 
Apr. .... 15.45b es ‘Keke 15.55b 
July .... 15.30b aps siniiaie 15.38b 
ay 16.65 16.80 16.65 16.80 
Oct., °53. 15.24b 15.25 15.25 15.25b 
Sales: 29 lots. 


Shoe Price Lids Stav—Yet 


The shoe industry has, for the time 
being at least, given up hope for an 
early removal of price controls, spokes- 
men for the industry have intimated. 
Their objective, appearing “a sure 
thing” in recent weeks, hit a snag put 
up by the Office of Price Stabilization. 

Chief opposition, according to govern- 
ment sources, centered around current 
selling prices of most shoe lines. OPS 
officials feel that shoe prices are not 
sufficiently below ceilings to merit re- 
moving price lids. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 30, 1952, were 
4,831,000 lbs.; previous week, 4,008,000 
Ibs.; same week 1951, 4,944,000 Ibs.; 
1952 to date, 152,232,000 lbs.; same pe- 
riod 1951, 177,641,000 Ibs. 

Shipments for the week ended Au- 
gust 30, 1952 totaled 3,762,000 lbs.; pre- 
vious week, 3,523,000 lbs.; correspond- 
ing week, 1951, 2,534,000 lbs.; this year 
to date, 135,576,000 lIbs.; corresponding 
period a year ago, 138,398,000 lbs. 


LCL Leather Proposal 


A hearing was held recently before 
the Uniform Classification Committee 
on the proposal to establish class 70 
ratings on less than carload lot ship- 
ments of leather made from calf and 
kip, goat and kid, horsehides and sheep- 
skins, the leather industry has re- 
ported. 

Strong appeals were made and the 
classification committee is expected to 
hand down a ruling in the near future. 
Tanners were well represented at the 
hearing. 


EASTERN BY-PRODUCTS MARKET 
New York, Sept. 3, 1952 
Dried blood was quoted Wednesday 
at $8.00 to $8.25 per unit of ammonia. 
Low test wet rendered tankage was 
quoted at $8.50 per unit of ammonia, 
and dry rendered tankage was quoted 
at $2.15 per protein unit. 











FOR SALE 
PACKING PLANT 


and 


LOCKER PLANT 


CENTRAL ILLINOIS 


In the heart of the cattle and hog 
raising area of Illinois this is one of 
the finest equipped packing plants in 
the country. There are 2 stockyards 
in the city, and it is only 40 miles 
from Peoria, which has major stock- 
yards. Excellent rail facilities. Served 
by G.M.&0., Nickel Plate; N.Y.C., 
Illinois Central and Illinois Terminal. 
Labor relations lient. Repl 
ment cost including new complete 
equipment estimated at $250,000 
(Packing plant only). Locker plant 
currently grossing over $5000 monthly, 
1063 lockers plus retail meat busi- 
ness. Can be purchased together or 
separately. Priced to sell quickly at 
a fraction of replacement cost. Bro- 
chures on request. 


P.H. SPROAT & CO. 


Industrial Realtors 
118 NORTH WATER 
DECATUR, ILLINOIS 
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U.S. MEAT CONSUMPTION 


Meat consumption per person in the 
U. S. by quarter-year, 1950 to date as 
compiled by the U. S. Department of 
Agriculture: 


Lamb and 


1950 


1951 


1952 


Period Beef Veal mutton Pork! Total 
Lbs. Lbs. Lbs. Lbs. Lbs. 
Jan.-Mar 15.6 1.9 1.0 18.4 36.9 
Apr.-June ... 15.5 2.0 1.0 16.4 34.9 
July-Sept. ... 16.2 He | 1.0 14.9 34.2 
Oct.-Dec. . 15.7 2.0 0.9 18.9 37.5 
ROM. i.+- 63.0 8.0 3.9 68.6 143.5 
Jan.-Mar. ... 14.5 1.6 0.9 18.2 35.2 
Apr.-June if: a2 1.5 8 17.1 32.6 
July-Sept. ... 14.6 1.8 38 16.4 33.6 
Oct.-Dec. .....13.8 Be mB) 19.8 36.2 
wOOr ...... Bl 6.6 3.4 71.5 137,6 
Jan.-Mar.? ... 14.3 1.5 : 19.5 36.3 
Apr.-June? 14.4 1.5 1.0 16.8 33.7 
1Excluding lard. ?Preliminary. 








HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 


LIVESTOCK BUYER 
Stock Pigs and Hogs 
Shipped Everywhere! 

& 

HEADQUARTERS: 

National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
neme of Midwest Order Buyers 

vV All erders placed through 
Netienal Steck Yards, Iilinols 


Phones 

















THURSDAY'S CLOSINGS 


Provisions 

The top price paid for live hogs on 
the Chicago market was $20.35; aver- 
age $18.90. Provision prices were 
quoted as follows: Under 12 pork loins, 
511%4@52; 10/14 green skinned hams, 
50@52%; Boston butts, 41; 16/down 
pork shoulders, 35 nominal; 3/down 
spareribs, 44; 8/12 fat backs, 9@10 
nominal; regular pork trimmings, 22; 
18/20 DS bellies, 24 nominal; 4/6 green 
picnics, 28@2814; 8/up green picnics, 
28. 

P.S. loose lard was quoted at $9.00 
nominal and P.S. lard in tierces at 
$10.62%4 nominal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Sept. 
15.89b-92a; Oct. 16.07-08; Dec. 16.26; 


Jan. 16.26n; Mar. 16.49b-51a; May 
16.56b-59a; July 16.60; and _ Sept. 
16.30b-45a. 


Sales: 226 lots. 





Six-Month Sales of Soap, 
Detergents Decrease 3% 

Sales of soaps and synthetic deter- 
gents declined 3 per cent to 1,693,132,- 
372 Ibs. in the first half of 1952 from 
the corresponding period of 1951, the 
Association of American Soap and 
Glycerine Producers, Inc. has dis- 
closed. 

Soap sales alone, as reported by 
manufacturers representing a substan- 
tial proportion of the industry’s vol- 
ume, amounted to 973,746,094 lbs. in 
the first half of this year. This was a 
14 per cent decrease from the same 
period last year. Synthetic detergent 
sales of 719,386,278 lbs. indicated a 17 
per cent increase. 

In dollar value, total sales of soaps 
and detergents declined 13 per cent the 
first six months of the year compared 
with 1951. Sales of all kinds of soap 
dropped 26 per cent, but sales of syn- 
thetic detergents advanced 8 per cent. 






INTERNATIONAL MEAT TRA): 
REAS 


BY A 


International meat trade by gq 
averages, 1950-1951, and 1934-38 aye. 


ages as reported by U.S.D.A. 


Continent 19511 19504 
or area Exp. Imp. Exp. 
1,000 1,000 1,000 1 
lbs. lbs. Ibs. 
N. Amer.?, 334 631 316 
Europe .. 1,467 2,876 1,174 3,5 
U.S.S.R. . 3 3 3 3 
S. Amer.. 1,228 3 1,383 3 
Arries. ... 38 15 39 
Oceania .. 966 - 1,230 
Total .. 4,083 3,522 4,142 3, 


947 


Avera 
1934 





1preliminary. *Excludes exports of horse ma 
from the United States, which averaged 2 milli, 
pounds in 1935-39, 66 million in 1946-50, 33 milliq 
in 1949, 15 million in 1950, and 22 million in 193, 


3Not available. 


Cuban Meat Regulations 


Cuban beef slaughter and the sale for 
consumption of beef continues to 
prohibited on Fridays, the American 
embassy on the island has revealed, 
This decree, which was in effect until 
July 31, has been extended until July 


31, 1953. 


The period during which meat sub- 
sidy payments were made on imported 
frozen beef, as authorized by decree, 
expired on July 3, and has not bee 


extended, but 


imported frozen beef 


may continue to enter duty free until 


June 30 next year. 





JULY MEAT GRADING 





The total of meats, meat products 
and by-products graded by the U. §. 
Department of Agriculture in July 
was reported in thousands of lbs. (i.e, 
000” omitted) as follows: 





July 
1952 
OER la whiner sial c's sieae® 728,938 
WOOE MUO CREE occ cccee 88,653 
Lamb, yearling and 
POUECOD  cictsiewes sees 45,716 
SOON. boos: cw ure dotareo h0 863,307 
All other meats and 
BOPG'. om si9s he Ces Meee 12,123 
Grand total ....... 875,430 


June 


45,152 
786,617 
11,621 
798,238 








July 
1951 


2 663,205 


45,152 
40,414 


780,880 
18,726 


799, 608 


Compulsory grading of beef, veal, calf, lamb 
and mutton pursuant to OPS regulation became 


effective May 7, 1951. 
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MACTEX 


No. 66 
Emulsifier 





no substitute for pure natural spices 
w w 
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MACCO 


Soluble California 
Ham Spice 











MACCO 
Blend No. 84 
Bologna 














vmrvEpv 
vmrvEpuv 








THE McCLANCY COMPANY 


1038 COLLEGE STREET 


MACCO 


Blend No. 71 
Salami 








BEAUMONT, TEXAS 
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July Cattle Dress 
Same As Last Year, 
Swine, Sheep Less 


The average live weights of the 
1,100,057 cattle, 430, 042 calves, 3,641,- 
292 hogs and 908,080 sheep and lambs 
slaughtered during the month of July, 
1952, with comparative figures for 
July, 1951, were reported by the U.S. 
Department of Agriculture as shown in 
the following table: 


— -July——_—_—- 
1952 1951 

MEE, Tas elid acewse ute 986.6 977.8 
pant EE EAS SO eae 1,024.0 1,015.1 
Helfers® .....-..0-..cceeece 831.9 846.3 
COWES «oc cece cecccecrccees 943.9 956.4 
ee ccccieccnscsce: SOGek 233.4 
PD ican dats c css escncs SORE 275.9 
Sheep ee PNEEE: 5 sé ce wo cienrs 90.0 93.4 


: “Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during the 
periods under comparison: 

a 





1952 1951 
Ne an 5s bee w aud $27.02 $30.60 
oe bale cc praaleves s,m oer CURGeee 34.17 
MESS Want ch ce'k nc'8 0 wep +45’ 29.22 32.78 
og RASA a 18.03 23.84 
ag Sard tata s so oieig's: v-aigvencke ae 32.75 
DE ekhccstakodcle sess vcs wee 19.82 20.62 
sheep OO EE Ee 27.59 


*Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 





—July— 





1952 1 
RN hla ad i etnnald'e'c o'e edits bmta'e 55.7 56.2 
WE Hic adding ote osc scene vaes: Mee 56.3 
ea ea ae 6 6.4 «00h eee 74.9 75.2 
Sheep and lambs .............. 47.4 47.5 
cy 2 2 ere 14.8 14.9 
Lard per animal .............. 39.1 41.2 





~ *8ubtract 7.0 to obtain reported packer style 
average. 

The average dressed weights of fed- 
erally inspected livestock slaughtered 
were reported as follows: 





July 
1952 1951 
ete seis cae Sana'a Sack 549.5 549.5 
i BRS eel 132.9 132.5 
| RY eres 198.3 207.5 
Sheep and lambs ............. 42.7 44.4 


Bushnell Junior Hog Show 
And Sale To Be Sept. 20 


The Bushnell Stock Yards will be 
host to the ninth annual Bushnell 
Junior Hog Show and Sale scheduled 
for September 20 at the new show 
pavilion, Bushnell, Ill. Competition is 
open to vocational agricultural stu- 
dents and members of 4-H clubs. 

The premium list covers four classes 
of hogs ranging from “under 400 lbs.” 
to “400 lbs. and up,” in singles to pens 
of three under the two weight ranges. 
First prize for singles is $8 and $10 
for the pens of three. Tenth and last 
prizes are $2 for the singles, while five 
prizes are offered for the “three’s” 
ranging down to $2. But the exhibitor 
of the grand champion market hog will 
get a $50 wrist watch. Swine associa- 
tions will put up other prizes. 


Burlington Announces Fall 
Special Livestock Trains 


Wyoming and Montana livestock men 
again have the benefit of special train 
service for the fall movement of live- 
stock, Ray C. Burke, general livestock 
agent for the Burlington railroad, has 
announced. 

The Montana-Wyoming express is 
operated out of Billings on Mondays, 
Tuesdays, Wednesdays and Thursdays, 
while on Fridays the Wyoming express 
leaves Gillette, and the Powder River 
express is operated out of Bonneville, 
for eastern points. 

Burke pointed out that the fast serv- 
ice was a success last year in savings 
to livestock shippers, and is expected 
to repeat this year. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended Aug. 30, with comparisons: 


Week Previous Cor. Week 
August. 30 Week 1951 
Cured meats, 
pounds ....... 8,694,000 8,329,000 22,511,000 
F pow meats, 
| eee 17,789,000 24,191,000 21,579,000 
Lae pounds ... 4,434,000 5,049,000 4,229,000 





Spain Delays Visas For 
Basque Shepherds To US. 


The entry of 405 Basques to this 
country, whose services are needed to 
relieve a serious shortage of sheep- 
herders, has been delayed, due to politi- 
cal and diplomatic differences between 
Madrid and Washington. 

Anti-American feeling has resulted 
in a disinclination for Spanish officials 
to go out of their way to expedite the 
arrangement of exit visas for the herd- 
ers. The condition posed by Spanish 
officials was that each of the herders 
should receive an individual contract 
before leaving Spain. But this condi- 
tion was said to conflict with U.S. labor 
laws which do not permit the placing 
of immigrants under contract. 

The principle of American law con- 
tends that persons who have been al- 
lowed entry into this country under a 
regular quota should be free to work 
anywhere. The California Range Asso- 
ciation offered the Spanish government 
a collective contract in behalf of the 
wool growers, under which the Basques 
would be guaranteed employment on 
the same terms as American sheep- 
herders and free repatriation up to one 
year after leaving Spain. 


Dane Livestock Products 

Output of all Danish livestock prod- 
ucts in the first five months of 1952 
averaged about 11 per cent less than 
for the same period last year, American 
embassy sources have disclosed. In 
terms of value, exports of livestock and 
livestock products declined 1 per cent, 
and in quantity, exports were much less, 
Export prices in May were higher than 
last year on all livestock prices except 
lard. 

The United Kingdom was Denmark’s 
major market for bacon and pork and 
poultry meat in the first five months of 
this year, with West Germany also tak- 
ing considerable amounts of the same 
commodities. Switzerland bought sig- 
nificant amounts of beef and veal. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
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215 WEST OREGON STREET 
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PACKERS—— 
MILWAUKEE 4, WISCONSIN 


BEEF 








LAFAYETTE, IND. NORTHERN e BONELESS 
LOUISVILLE, KY. e CARCASS 
MONTGOMERY, ALA. 

FROZEN e OFFAL 







SIOUX CITY, IOWA 
SIOUX FALLS, S.0. 











Phone BRoadway 1-0426 











LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada | 
during the week ended Aug. 23 were reported to THE | 
NATIONAL PROVISIONER by the Canadian Department of Agri- | 
culture as follows: 


STOCK 
YARDS 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 


Moose Jaw 
Saskatoon 

Regina 
Vancouver 





VEAL 
CALVES 
Good and 

Choice 


$26.7 75 
65 


GOOD 
STEERS 

Up to 
1000 Ib. 


HOGS* 
Gr. Bt 
Dressed 
$25.60 
25.61 
24.60 


LAMBS 
d. | 
Handyweights 





23.90 
25.40 














eri! 





BONELESS BEEF CO. 
Specializing in Quality Packaging 


BEEF CUTS © TENDERLOINS © PACKINGHOUSE PRODUCTS * SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 
U.S. Govt. Inspection Est. 13 | PHILADELPHIA 23, PENNA. 


FRESH AND FROZEN 


223 CALLOWHILL ST. 











HAMS 








ORIGINAL PHILADELPHIA SCRAPPLE 
BACON + LARD «+ DELICATESSEN 











PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Aves 
PHILADELPHIA 40, PENNA: 











BEEF 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L, THOMAS, Washington, D. C. 


PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 












tration as follo 


St. L. N.S, Yds. 


HOGS (Includes Bu 


WSs: 


lk of Sales): 


BARROWS & GILTS: 


Choice: 
120-140 
140-160 
160-180 
180-200 


lbs. 
lbs. 
lbs. 
Ibs. 
lbs. 
Ibs. 
Ibs. 
Ibs. 
0 Ibs. 
lbs. 
Medium: 
160-220 








. -$15.25-17.50 $ 

..- 17,25-19.25 17.00 

..+ 19.00-20.50 
.- 20.25-21.10 

«++ 21.00-21.15 
.- 20.75-' 21. 15 





18.75-20.50 
20.25-21.10 
20.85-21.10 


18.00-19.25 


17.00-20.00 











17.50-19.50 
19.00-21.00 
20,.50-21.35 
21.00-21.35 
21.00-21.35 
20.50-21.25 
19.50-20.75 
19.25-20.00 
19.00-19.50 


18.25-21.00 








LIVESTOCK PRICES AT LEADING MARK 


Livestock prices at five western markets on Tuesday, 
2, were reported by the Production and Marketing Admij, 


Chicago Kansas City Omaha 


20.50-21.25 
19.75-20.75 
18.00-20.00 
18.00-20.00 


15.50-20.50 














St, Pay 


























































Arm¢ 
Swif 
Hunt 
Heil 

Krey 
Lack 
Seilo 





SOWS: 
Choice: 
270-300 Ibs. ... 17.25 only 19.25-20.00 18.25-18.75 19.25-19.75 
300-330 Ibs. ... 17.25 only 19.25-19.50 18.00-18.50 18.00-19.50 
330-360 . «+e 17,00-17.25  17.75-19.00 17.50-18.25 18.00-19.50 
360-400 7 + 16.25-17.00 16.50-18.25 16.75-17.75 17.00-18.50 16.7; 19% 
400-450 . «e+ 16.25-16.75 16.00-17.00 16.25-17.00 16.00-17.25 1S. 25-11.) 
450-550 Ibs. + 14.50-16.25 15.25-16.25 15.50-16.50 15.50-16.25 15.2517 
Medium: 
250-500 Ibs. - 13.75-16.75 14.00-18.50 15.00-18.00 14.50-19.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. .. 34.00-35.25 34.50-35.50 33.50-35.00 33.50-34.50 33.50-35,00 
900-1100 lbs. .. 34.00-35.50 34.75-36.00 33.75-35.00 33.75-35.25 
1100-1300 lbs. .. ge -35.50 34.25-36.00 33.75-35.00 33.25-35.25 
1300-1500 Ibs. 3.00-35.00 34.00-36.00 32.50-34.75 32.50-34.50 
Ibs. .. 31.00-34.00 31.25-34.75 30.50-33.50 30.50-33.75 
1100 Ibs. .. $1 00-34.00 31.25-34.75 30.50-33.75 30.50-33.75 
1100-1300 lbs. 30.50-33.75 31.25-34.75 30.00-33.75 30.50-33.75 
1300-1500 Ibs. 30.00-33.00 31.00-34.25 30.00-33.50 30.50-33.25 
Good: 
700- 900 Ibs. .. 27.50-31.00 27.75-31.25 26.75-30.50 27.50-30.50 
900-1100 Ibs. .. 27.50-31.50 27.50-31.25 26.75-30.50 27.50-30.50 
1100-1300 Ibs. 27.25-31.00 27.25-31.25 26.75-30.00 27.50-30.50 
Commercial, 
ae 22.50-27.50 24.00-27.75 21.50-26.75 20.50-26.0 
Utility, all wts.. 17.00-22.50 20.00-24.00 17.50-21.50 18.00-20.50 
IIEIFERS: 
Prime: 
600- 800 Ibs. .. 34.00-35.00 33.75-34.75 33.25-34.25 33.00-34.0 
800-1000 Ibs. .. 34.00-35.00 34.00-35.00 33.25-34.50 33.00-34.0 
Choice: 
600- 800 lbs. .. 30.50-34.00 30.50-33.50 29.75-33.25 30.00-33.25 30.50-33.0 
800-1000 Ibs. .. 30.00-34.00 30.00-33.50 29.75-33.25 30.00-33.25 30.50-33.0 
Good: 
500- 700 Ibs. .. 27.00-30.50 28.00-30.50 26.00-29.75 27.50-30.00 26.50-30.0 
700- 900 Ibs. .. 26.50-30.50 27.50-30.50 25.50-29.75 27.50-30.00 26.50-30.0) 
Commercial, 

Git We, cece 22.00-27.00 22.50-28.00 21.00-26.00 21.50-27.50 20.50-26.0 
Utility, all wts.. 16.50-22. 19.00-22.50 17.00-21.00 18.50-21.50 18.00-20.0 
COWS: 

a. 

ell wts. ....- 19.00-21.50 19.75-21.75 18.00-19.50 18.50-21.00 18.00-21.0 
Utility, ze wts.. 17.00-19.00 17.00-19.75 16.00-18.00 15.50-18.50 16,00-18.0 
Canner = aarees 

GE WR avciccs 13.00-17.00 14.00-17.25 13.00-16.00 13.25-15.50 13.00-16.0 
BULLS (Yris. Excl.) All Weights: 

Sebebbeneew ge udendene 24.00-25.00  .......... 20.00-21.50 22.50 only 
Commercial . 20.50-23.50 RK 21.50-23.50 22.00-23.0 
UGiity ....0. - 18.00-20.50 20.00-21.50 21.00-22.0 
COW vg. iS 15.00-18.00 17.00-20.00 18.00-21.0 
VEALERS, All Weights: 

Choice & prime.. 29.00-34.00 33.00-34.00 27.00-29.00 28.00-30.00 31.00-35.00 
Com’l & good... 22.00-29.00 26.00-33.00 19.00-27.00 22.00-28.00 25.00-31.0 
CALVES (500 Lbs. Down): 
Choice & prime.. 26.00-30.00 29.00-32.00 25.00-27.00 26.00-29.00 26.00-29.0 
Com’l & good... 21.00-26.00 23.00-29.00 18.00-25.00 21.00-26.00 21.00-26.0 
SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime... 27.50-29.00 27.00-28.25 26.00-28.00 27.50-28.25 21-50-28. 
Good & choice... 24.00-27.50 22.00-27.50 23.00-26.00 25.50-27.50 25.50-27.! 
EWES (Shorn): r" 
Good & choice... 5.50- 6.50 8.00- 9.00 6.50- 7.50 7.00- 8.00 7.00- 8.0 
Cull & utility... 4.50- 5.50 6.75- 7.25  5.00- 6.50 5.00- 7.00 5.00: 6.19 
ARCHIBALD § KENDALL, INC. « 8 Beach St., New York 13 
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PACKERS’ 
PURCHASES 


nases of livestock by packers 
t principal centers for the week end- 
pat, Saturday, August 30, 1952, as re- 


































ported to The National Provisioner: 
CHICAGO 
r, 7,228 hogs; Swift, 1,238 
hogs: Wilson, 2,889, hogs; Agar, 7,376 
hogs: Bhippers, 2,674 hogs; ‘and 
19,050 h 
oeretal: 19,156 “Sttle; 1,403 calves; 
40,455 hogs; 7,516 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
.. 8,357 1,710 2,808 2,152 
aritt -.., 2,206 2,486 2,823 2,683 
Wilson ... 1,165 ..- 1,207... 
Butchers . 7,559 615 125 
Others ... 4,518 2,380 sae 
Total ..18,805 4,196 10,833 4,960 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Be eek 6,344 7,552 3,262 
oe... 3978 5.311 3,587 
Swift ......- 5,197 4,269 3,147 
Wilson ...... 2,536 4,048 878 
Cornhusker 603 tee eee 
Nebraska 557 
Eagle ....... 78 : 
Gr. Omaha .. 324 
Hoffman .... 87 
Rothschild .. 464 
6,961 
- | RA 23,496 28,141 10,874 
E, 8ST, LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,501 1,982 11,754 2,115 
wift .... 3,963 2/793 6.678 2,649 
Hunter. 699 P 2,079 
LC ae 1,308 
OO eee eit 
Laclede .. 1,175 
Seiloff .... 598 
Total 7,163 4,775 23,592 4,764 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,276 6 6,841 673 
Cudahy .. 3,390 1 8,303 734 
Swift .... 2,736 --- 2,999 668 
Butchers . 280 1 31 aa 
Others - 8,484 68 6,818 634 
Total ..19,116 76 24,992 2,709 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,763 «+. 3,724 -1,047 
Kansas ... 341 aed gee oad 
Dunn 70 ta me Sack 
Dold ..... 114 ove 718 ee 
Sunflower. . 15 ie 33 one 
Pioneer 250 ane bare mate 
Excel .... 547 ifs — we 
Others . 2,238 aka 152 1,498 
Total .. 5,338 4,627 2,545 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ., 4,272 829 1,483 735 
Wilson ... 2,959 738 2,463 1,155 
Butchers . 153 pee 998 Gey 
Total* . "7,384 384 4,944 1,890 
Does not letiage’ Het 195 cattle, 812 
Find 5,837 hogs and 4,118 sheep 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 43 53 130 se 
ees 3. tee ee ee 
Swift .... 551 Wann tot 
Yaee ee dee aes 
cme .... 480 Ri 
Atlas 454 = : hy 
Clougherty. 180 anaes 
Coast 80 ae 
Seon” ie sale 
Luer: ..... Sao, Seah ie Pi 
United ... 499° 23 431 z 
TS ... 3,908 807 99 “x 
Total .. 6,521 943 1,539 “s 
























DENVER 
Cattle a ey Sheep 
Armour .. 1,320 45 2,353 10,216 
Swift - 1,205 ion 1,454 6,980 
Cudahy .. "996 92 1,605 1,488 
Wilson ... 1,088 en une oon 
Others . 4,451 231 1,831 534 
Total .. 8,160 569 7,243 19,218 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 4,727 1,362 10,796 2,082 
Bartusech . 1,085 aie rey! ap 
Cudahy 1,226 400 597 
Rifkin 878 39 Kae 
Superior .. “as oe ward u's 
Swift - 4,846 1,252 14,559 2,782 
Others - 2,831 1,412 9,755 1,418 
Total ..15,593 4,465 35,110 6,879 
CINCINNATI 
Cattle Calves Hogs Sheep 
ERE ie cca ate oe eae 219 
Kahn’s - eee 
Meyer ‘ ae wea eee cee 
Schlachter. 254 53 sec ooo 
Northside. som rey ae ese 
Others . 3,485 965 17,321 
Total .. 3,739 1,018 17,321 219 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,859 3,442 1,680 4,280 
Swift .... 3,236 3,738 1,198 11,081 
Blue Bonnet ‘589 48 121 +e 
CO ates 300 25 66 
Rosenthal... 442 58 eee 
Total .. "6,435 7,311 3,065 15,361 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended _ ‘Prev. Week 
Aug. 30 Week 1951 
Cattle ..... 140,906 155,071 100.615 
cod uee 201,862 206,114 248,820 
i: 76,935 76,535 52,685 





LIVESTOCK RECEIPTS 


Rece 


ipts at 20 markets for 


the week ended August 16, 
with comparisons, are shown 


in the 


Week to 


following table: 

Cattle Hogs Sheep 
323,000 350,000 212,000 
310,000 369,000 185,000 
265,000 461,000 175,000 


. .7,908,000 17,522,000 5,002,000 
. 7,384,000 17,761,000 4,612,000 





PACIFIC COAST LIVESTOCK 


Receip 
markets, 


Los Angeles 8,000 1,475 
N. Portland 2,850 
S. Francisco 1,400 


co 


Des 
Prices 


ts at leading Pacific Coast 
week ending Aug. 30: 
Cattle Calves Hogs 
1,375 
500 1,385 
135 1,550 


Sheep 
400 
2.135 
6,650 





RN BELT DIRECT 
TRADING 

Moines, Ia., Sept. 3— 

at the ten concentra- 


tion yards and 11 packing 


plants in Iowa and Minnesota 
were: 
Hogs, good to choice: 
So. $17.00@19:50 
A a Se 19.00@ 20.50 
240-300 Ibs. .......... 18.50@ 20.50 
300-360 Ibs. .......... 17.75@19.50 
Sows: 
270-360 Ibs. .......... 17.50@18.50 
co ere ere 14.00@16.50 


Corn Belt hog 


receipts 


were reported as follows by 


the U. S. Department of 
Agriculture: 
This Same day 
week last wk. 
estimated actual 
MR os ais os 43,000 34,500 
pS eee 27,500 30,000 
yo OF Sere 6,000 
Bege, By... 63 Labor Day (Holiday) 
| Ap ee eee 000 39, 
Sept. S.c2.0..6% 45,000 36,000 





onal Provisioner—September 6, 1952 





SLAUGHTER 
REPORTS 


pecial reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 


S 


for the week ending Aug. 30: 




















CATTLE 
Week Cor. 
Ended Prev. Week 
Aug. 30 Week 951 
Chicagot ..... 19,156 20,942 13,533 
Kansas Cityt. 23, ‘001 25,613 15,250 
Omaha*t .... 22,604 25,674 14,488 
E. St. Louist. 11,938 10,635 7,095 
St. Josepht .. 9,351 5,564 
Sioux City? .. 10,192 8,901 4,991 
Wichita§t 5,483 4,396 ee 
New York & 

Jersey Cityt 8,056 7,974 8,504 
Okla. City*t.. 10,958 9,753 6,595 
Cincinnati§ wits aia 4,570 
Pemvers 4... 10,550 9,471 7,411 
St. Pault - 12,762 13,475 7,052 
Milwaukeet Bee 3,517 3,035 

bee 134,700 149,702 98,088 

HOGS 

Chicagot ..... 37,781 37,499 35,513 
Kansas Cityt. 10,833 11,308 18,028 
Omaha*t ..... ,793 32,167 44,746 
E. St. Louist. 23° 592 20,730 29,199 
St. Josepht .. 21,357 25,245 
Sioux Cityt .. 25,572 14,744 21,535 
Wichita*t 9,722 9,648 waa 
New York & 

Jersey City? 45,970 39,686 45,646 
Okla. City*t.. 10,281 9,263 11,381 
Cincinnati§ ine --- 18,443 
ps 8,444 8,680 11,125 
St. Pawlz .... 25,858 23,539 32,222 
Milwaukeet 4,626 4,454 

Total . -227,343 233,247 297,552 

SHEEP 

Chicagot ..... 7,516 7,648 4,003 
Kansas Cityt. 4,960 9,912 7.291 
Omaha*t .... 12,545 12,493 11,929 
E. St. Louist. 4,764 4.464 3.654 
St. Josepht .. cot n.AR9 5.901 
Sioux Cityt .. 2,075 2.485 3,017 
Wichita*t 1,047 952 (ae 
New York & 

Jersey Cityt 42,482 42.150 37,666 
Okla. Citv*t.. 6,003 3,124 3.491 
Cincinnati§ als aie 236 
Denvert ..... 13,107 12,114 &.2"0 
St. Pault .... 5,461 5,105 2,880 
Milwaukeet .. wae 613 476 

OME 403255 99,960 106,949 89.524 


“*Cattle and calves. 

tFederally inspected slaughter, 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

SStoekyvards 
slaughter, 


in- 


receints for 
including directs. 


loeal 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
Sent. 3, were as follows: 
CATTLE: 





Steers, com. & gd... .$25.00@?8.50* 
Steers, cut. & util.... 18.00 only* 
Heifers, ch. & prime. 30.00@31.0% 
Heifers, util. & com.. 26.00@28.00* 
GO a 21.50 only 
Cows; utiMty io. 4s... 16.50@18.00 
Cows, canner, cutter. 14.50@17.50* 
ees CONS 6c. 8 24.00@27.50* 
Bulls, utility ....... 21.00@24.00* 
Bulls, can., cut...... None rec. 
VEALERS: 
Choice. ch. & pr... ..$33.00@34.00 
Good & ch. ... 30.00@32.00 
Commercial 23.50@ 25.00* 
NE. Supls ov Lictla tte 20.00@30.00 
HOGS: 
Gd. & ch., 170/230. .$21.25@21.50 
Sows, 400/down + 16.25@17.25 
LAMBS: 
CORD: oeletertn $31.00 only 
*Nominal. 





NEW YORK RECEIPTS 
Receipts of salable _live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Aug. 30: 
Cattle Calves Hogs* Sheep* 


Salable .... 162 783 147 3 
Total (incl. 

directs) .5,324 5,743 21,793 19,348 
Prev. week: 

Salable .. 101 205 455 21 
Total (incl. 

directs) .5,193 1,678 19,401 16,585 





*Including hogs at 3l1st street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 





Cattle Calves Hogs Sheep 
Aug. 26 .. 5,265 377 12,695 3,597 
Aug. 27 .. 9,347 303 10,674 5,277 
Aug. 28 .. 3,519 554 9,898 1,633 
Aug. 29 .. 1,100 400 7,500 800 
Aug. 30 .. 1,100 <a 200 
Sept. 2 ...19,100 400 10,200 3,900 
Sept. 3 -13,100 300 15,000 2,600 
*Week so 
far ....32,200 700 25,200 6,500 
Week ago.33,834 1,188 33,295 13,180 


Year ago..26,024 1,041 27,005 4,695 
2 yrs. ago.26,271 986 21,671 7,755 
5, 200 hogs 


*Including 200 cattle, 

and 2,500 sheep direct to packers. 
SHIPMENTS 

Aug. 26 .. 3,095 81 538 132 
Aug. 27 .. 3,957 12 esas aden 
Aug. 28 .. 2,746 17 896 225 
Aug. 29 .. 1,000 «.. 2,000 200 
Aug. 30 .. 200 or 200 ae 
Sept. 2 ... 5,000 2,000 200 
Sept. 3 ..+ 4,000 oan 500 100 
Week so 

far .... 9,000 ..- 2,500 300 
Week ago "13/224 93 952 206 
Year ago..11,120 815 2,543 1,569 
2 yrs. ago. 7,418 55 1/128 1,311 

SEPTEMBER RECEIPTS 
1952 1951 
Cagle. eave teen 22,200 26,513 
Calves ..c..ccscee 700 1,763 
TNE has cencinees 25,200 28,316 
WOON  cicowweeede 6,500 4,858 
SEPTEMBER SHIPMENTS 

Cattle 2. 6ssieess 9,000 11,963 
OG sss cc ccddesc 2,500 3,583 
BREED sccccccuas 300 1,590 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


eago, week ended Wednesday, Sept. 
3: 
Week Week 
ended ended 
Sept. 3 Aug. 27 
Packers’ purch.... 29,864 “= 
Shippers’ purch... 2,729 .270 
"TORE ©. ccintnnss 32,593 a 482 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Sept. 3, were reported as 
shown in the table below: 


CATTLE: 
Steers, ch. & pr...... $36.00 only 
Steers, util. & com’l.. 29.00 only 
Heifers, good ........ Vone rec 
Cows, com’l ......-... 19.75@20.50 
Cows, utility ........ 17.50@19.50 
Cows, can. & cut...... 14.00@17. 
Bulls, util. & com’l... 23.00@24.50 
CALVES: 
Com. & good... is. $24.00@ 26.25 
WES ve ccersccns enue 21.50@23.50 
CONE covetinvexcvenss 15.00@20.00 
HOGS: 
Good & ch., 200/230. .$22.50@23.00 
Sows, 400/down ..... 18.00 only 
SHEEP: 
Lambs, choice ....... None rec. 





CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Aug. 23: 











CATTLE 
Week Ended Same Week 
Aug. 23 Last Yr. 
Western Canada. 12,232 11,909 
Zastern Canada.. 11,898 12,180 
etal ecisceas 24,125 24,089 
HOGS 
Western Canada. 28,483 19,893 
Eastern Canada.. 64,001 44,078 
(eee 92,484 63,971 
All hog carcasses 
STAG idee 101,341 70,660 
SHEEP 
Western Canada. 5,247 3,322 
Eastern Canada.. 8,140 7,684 
TOA Fs F008 13,387 11,006 
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STEER AND HEIFER: Carcasses 





BEEF CUTS: VEAL: 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) | 
BEEF CURED: 


COUNTRY DRESSED MEATS 


| 30 was reported by 











WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending Ay 


the U. S. Department of Agriculture , 








Week ending Aug. 30, 1952. 8,693 Week ending Aug. 30, 1952. 13,080 | follows: 
Week previous .....-..-..- 10,699 Week previous ............ 17,972 Shee 
Same week year ago....... 9,138 Same week year ago....... 24,000 | Cattle Calves Hogs & lanx 
OW: | Boston, New York City Area ......... 9,174 11,876 48,348 
cow: PORK CURED AND SMOKED: EY : > sag : Hs 40,01 
Week ending Aug. 30, 1952 868 anak 7 heer 0. 2008 = | Baltimore, ag Ser ae 5,923 1,401 27,122 ' 
’ Week previous ............ 1,136 veek ending Aug, 30, 1952. * | Cincinnati, Cleveland, Detroit, 
bi Same week year ago....... 1,323 es anda tres seteeceeceee SRM oc cv euige seeds ecaa es cens 13,053 4,648 85,305 12.9% 
sc aaa ena OMRER BO CAPE Hae ao tesin adn st hemernee ss 28,844 4,708 68,093 ug 
P BULL: - " > a a Ot. Pam we. meee okies ss ccascass See 10,850 81,313 ’ 
ak deine hag. 20. 2008.. -agr, SAS Se eee: Ph IG RIE og bene vnisde oases: 11,973 13133 51.083 
Week previous ............ 471 week ending Aug. 30, 1952. PR EE SES TaN a ee ane ae 9.665 10 25565 : : 
Same week year ago....... 1,086 yeek previous ...........- ee a ee Lo a eae * oR . paps aie 
? . . : Same week year ag0....... Omaha 2... 6.6. eee eee eens tee ee eee s 25,269 679 45,781 19,94 
VEAL: pw: en rar eee eer eee 14,267 6,709 21,926 8.233 
Week ending Aug. 30, 1952. 11,015 LOCAL SLAUGHTER Towa-So. Minnesota’ vette tease eee eens 20,696 4,248 154,449 28 20, 
Week previous ............ 8,832 | Louisville, Evansville, Nashville, 
Same week year ago....... 11,823 CATTLE: |} Memphis ........c..cceeccecsccccees 13,066 38,135 2,085 
Week ending Aug. 30, 1952. 8,056 | Georgia-Alabama Areas’ ............. 3,945 16,237 = 
LAMB: Week previous ............ 7,974 | St. Joseph, Wichita, Oklahoma City ... 7,198 39,527 13.5% 
week ending Aug. 30, 1952. 25.133 Same week year ago....... 8,504 | Ft. Worth, Dallas, San Antonio ...... 11,621 10,487 0 35 
Feek previous .......0000+ 29,581 | Denve Ygden, S FO Ce cos Se 838 833 vy 
Same week year ago....... 17,318 CALVES: H pepe a ee 1,885 py a 
Teek ending Aug AY : i ; "2 ed veal 
aseehenr: Week cating S05. mae. a Portland, Seattle, Spokane ........... s 6 q- 008 _10,575 61% B 
Week ending Aug. 30, 9299 Bame week year ago....... 91027 Grand Total sete t ence eect tree eens 240,182 97,419 76 538 243 573 
Week previous ......... 460 Total Previous Week ............ 85,814 702,993 232. ¢38 
Same week year ago....... 827 HOGS: Total Same Week, 1951 69,241 826,063 169,119 
reek ending / 952. 45,970] a : , : 
HOG AND PIG: Week ee Oe ee ans | sractenes a: Paul, So. St. Paul, Newport, Minn., and Madison, Milwauke 
Week ending Aug. 30,1952. 12,515 Same week year ago....... 45.646 Green Bay, Wisc. 2Includes St. Louis National Stockyards, E. St. Louis, 1, 
Week previous 8'191 ’ . and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Maso 
Same week year ago....... 5864 SHEEP: City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Le. 
i lias tc anh ln roe i i hg ee = Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
PORK CUTS: Waek pene rd Aug. 30, 1952. pape ay Praag. wre Pena rs Janet a Ga. ‘Includes Los Angeles, 
) 'S: , OOK PECTIN: ...0...- 000545 42,15 ernon, San Francisco, San Jose, Vallejo, Calif. 
erg <oune Aug. 30, 1952 o52,488 Same week year ago....... 37,666 | (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
De UNOUE dn 0 0.9-0:5.0:0:.6 2,922 
Same week year ago....... 1,160,000 





Week ending Aug. 30, 1952. 81,672 | Week ending Aug. 30, 1952. 3,846 SOUTHEASTERN RECEIPTS 
meek rd ig ya te 142,512 Week previous .....ecccsse 3,079 

: Same wee year ORO. ..2 10% 4,907 Same week year ago....... 3,845 | Receipts of livestock at eight southern packing plants lo- 
VEAL AND CALF CUTS: HOGS: | cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 

veek yo 14 oa : - . . . . 

oom ee eS... cae 22 ee 2 Georgia; Dothan, Alabama; and Jacksonville, Florida, during 
Same week year ago....... 5,387 Same week year ago....... 1 the week ended Aug. 29: 

: LAMB AND MUTTON CUTS: LAMB AND MUTTON: | ee ee ee 
Week ending Aug. 30, 1952. 1,120 Week ending Aug. 30, 1952. 11 | Week ending Aug. 20.........-..sseseeseeeeeeees meres i 
Week previous ............ 6,427 Week previous ............ 24 | Week, previous (five GAR)... 663 oii sac ccvciscsess 2,161 172 10,30 
Same week year ago....... - Same week year ago....... 36 ' Corresponding week last year........-..eceeeeeees 2,180 790 10,10 
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HELP WANTED 
























YOUNG EXECUTIVE: With thorough experience 
in pork packing, sausage manufacturing and 
brokerage, seeks responsible position with con- 
cern offering future. 32, married, college trained, 
proven record in management, costs, sales, pur- 
chases, advertising and merchandising. W-380, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ENGINEER: Technical education. 20 years’ thor- 
ough practical experience in all phases of the 
meat and canning industry. State salary, condi- 
tions, etc. Available on reasonable notice. W-355, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


SALESMAN 


Nationally known company with well-established 
business in meat and sausage packaging material 
wants an experienced salesman to handle their 
sales in Ohio and adjacent territory, with head- 
quarters possibly in Cleveland, Ohio. This is a 
first class business connection and the sales pos- 
sibilities and remuneration will attract a high 
caliber man. The job consists of handling the 
present volume of business and further building 
the territory for future sales possibilities. Success- 
ful sales experience to meat packers and sausage 
manufacturers essential. Reply in confidence giv- 
ing complete details regarding experience, age, 
ete. Address 
‘W-385, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 


















WANTED: Clients, by a specialist in every phase 
of plant operations. A few days in most plants 
have shown savings of thousands of dollars. Nom- 
inal fees. W-384, THE NATIONAL PROVI- 
SIONER, 15 W. Huron 8t., Chicago 10, Il. 





% SAUSAGE MAKER: 17 years’ experience, first 
class, reliable, desires position with independent 
plant. W-381, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








SUPERVISOR: Hog casing, kill, cut, by-products. 
inedible rendering. Steady, reliable. W-382, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


















SUPERINTENDENT: 17 years’ experience in the 
meat packing industry. Experience includes in- 
dustrial engineering. W-371, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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EXECUTIVE MANAGER 

Modern packinghouse in Pittsburgh, Pa. which 
processes beef, veal and lamb desires capable man 
to act as executive manager. Must have knowl- 
edge of buying livestock, figuring operating costs 
of plant, selling meats and packinghouse proce- 
dure. Excellent opportunity for top man. Good 
salary plus guaranteed percentage of profits. 

W-318. THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





CHIEF ENGINEER: In charge of refrigeration, 
steam boilers, maintenance and repair, to super- 
vise and to work with his men. Home available 
if desired. Good opportunity for the right man 
with all around experience in the meat packing 
industry. State age, qualifications and past ex- 
perience. The Schmidt Provision Company, 220 
Matzinger Road, Toledo 12, Ohio. 





SALESMAN wanted to sell complete line of spices 
and by-products to meat packers. Write J. O. 
SPICE and CURE CO., 414 W. Pratt St., Balti- 
more 1, Md., or contact Mr. J. O. Strigle at meat 
packers’ convention, Palmer House, Chicago. 


The National Provisioner—September 6, 19 


SALESMAN — CANNED MEATS: Midwestem 
packer with a complete line of canned meats, bas 
an opening for aggressive young man to assist it 
handling sales. Plant knowledge and sales er 
perience necessary. State qualifications and salary 
expected. Replies will be held in confidence. 
Write Box W-386, THE NATIONAL PROV 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Man experienced in selling to meat 
packers and sausage manufacturers. Must know 
preparation of ready to eat meats and sausage 
products. Reputable, long established seasoning 
manufacturer has Inerati-e pnageoage bey 
open, Texas. If you qualify for this unusua 

sertcnliy, write box W-383, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, I. 





Combination ACCOUNTANT, BOOKKEEPER ani 
office man. Small western states meat packer has 
opening for man with above qualifications; ner 
ably one familiar with small meat packing busi- 
ness. In reply state references and salary 4 
pected. W-387, THE NATIONAL PROV ISIONER, 
15 W. Huron St., Chicago 10, Ill. 


———— 








CASING SALESMAN: Work for yourself on com 
mission. If you have the account, we can fu rd 
a full line of all kinds of sheep casings and 0 4 
casings. Write us. All correspondence we 
kept confidential. W-373, THE NATIONAL P 4 
VISIONER, 18 East 41st St., New York 17, N. } 





CASING SALESMAN: If you have a following, yo 
can increase your earnings by working for 


casings and all other casings. W-373 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 


=D: Filter Presses, Expellers, Kettles, 
& Pulversizers, Screens, Cookers, Render- 

pag ie EW-34, THE NATIONAL PROVI- 

SIONER, 18 East 41st St., New York 17, N. Y. 








_—_———————————— 


PLANT WANTED 





WANTED: In the state of Wisconsin, a sausage 
manufacturing plant, manufacturing from 10,000 
to 35,000 pounds sausage weekly. All information 
will be held in strict confidence. PW-379, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 

Chicago 10, Ill. 





BUSINESS OPPORTUNITIES 





WILL BUY WEEKLY BASIS 
Delivered West Virginia 
& Eastern Ohio 
SMOKED BACON 
14/16 and 16/18 Avgs. 
SMOKED SKINNED HAMS S.S. 
18/22 and 22/26 Avgs. 
SMOKED PICNICS S.S. CELLO 
4/8 Avge. 


SMOKED BACON SQUARES CELLO 
LARD 1’s, 4’s, 8’s, 50’s 


WILL SELL BROKERAGE BASIS 
BEEF — ALL GRADES — CAR LOTS 
Baltimore and Washington, D. C. 


FOR EXPORT 


From New York and/or New Orleans 
To Cuba and Puerto Rico 
PURE LARD 37 lb. tins 


Write Box 375 


The National Provisioner 
15 W. Huron St. 
Chicago 10, Illinois 





TANKAGE 


We buy dry and wet rendered tankage, dried un- 
ground blood in carloads. Please submit your 
offerings. 


AMERICAN MILL SERVICE CO., 
116 Portland Avenue 


INC. 
Minneapolis, Minn. 





LONDON CASING FIRM 


With best connections in the U. K. and other 
European countries, would like to contact regular 
supplier of 

HOG CASINGS. 


Visit in U.S. in October. Write Box W- 360, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Ohicago 10, Il. 





HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
SAMI S. SUENDSEN 


407 $0. DEARBORN ST., CHICAGO 5, ILL 


EQUIPMENT FOR SALE 





1-#51B Buffalo Grinder, with tray, 5 
H. P., 3/60/220 motor, like new. 


1-#38B Buffalo Silent Cutter, 10 H. P. 
Motor, A-1 Condition. 
1 44B Buffalo Silent Cutter, 20 H. P. 
Motor, with starter, late model, A-1 
condition. 
1 Boss Hog Casing Cleaning Machine 
with motor, good condition. 
Other items available—information on 
request. 
UNITED BUTCHERS’ SUPPLY 
122 N. Erie St. 
Toledo 2, Ohio 





SPACE HEATING EQUIPMENT 
Two — Trane floor type steam heating units, 
slightly used, clean and in excellent condition. 


Furnished complete with blower and motor (2 HP) 
and four steam coils each unit. Can be used with 
either high or low pressure steam, ideal for use 
on shipping dock, warehouse floor or similar ap- 
plication. Original price over $1800.00 per unit, 
sale price $895.00 each f.o.b. Chicago, Ill. FS-388, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 5 








14—Anderson Expellers, all sizes. 

1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
6—150, 350, 800. 800 gal. Dopp Seamless Kettles. 
1—Davenport 233A Dewnterer. motor driven. 
1—Bone Crusher, 24” dia. drum. 

We also have a large stock of S/S, Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 

Only a partial listing. 

CONSOLIDATED PRODUCTS CO., 


14 Park Row’ BA 7-0600 New York 38, N.Y. 


*« ANDERSON EXPELLERS x 
All Models. Rehnilt. evararteed or AS TS 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


INC. 








PLANTS FOR SALE 


MODERN PACKING PLANT located in Indiana. 
Strictly modern in every phase of the word. Com- 
plete operation — cattle, hogs, sausage. Plant 
well kept, no repairs needed. Have 20 pieces of 
rolling equipment. Can be bought at book value. 
This plant must be seen to be appreciated. This 
plant must be sold due to doctor’s orders that one 
of the principals retire immediately. All replies 
will be held in strict confidence. a will = 
shown by appointment only. Ter be 
ranged. FS-378, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 








FOR SALE or RENT: SLAUGHTER HOUSE in 
Churchville, Pennsylvania (18 miles N.E. of cen- 
tral Philadelphia). Modern 12 inch concrete block 
20 x 80, fully equipped, chill room, refrigerator 
room with capacity for 60 cattle. GEORGE 
STOCKBURGER, 328 Unruh Ave., Philadelphia 
11, Pennsylvania. 





Medium sized SAUSAGE PLANT built for whole- 
sale and retail, in large city in Connecticut. 
800,000 population in radius of 50 miles. No real 
competition for better than average sausage maker. 
Plenty of parking space. Available help plentiful. 
FS-389, THE NATIONAL a‘ ISIONER, 18 East 
41st St., New York 17, N. 





FOR SALE: Modern packing plant with complete 
equipment, and separate abattoir completely 
equipped. Reasonable terms. Write or call 
JAMES E. REESE, Bankhead-Long Building, Jas- 
per, Alabama, phone 2-3461. 





FOR SALE: Modern medium size packing plant 
in western Washington. Good business. Money 


maker. Forty thousand. Terms. Write to Rox 
FS-359, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





FOR SALE: Small pulverizing and mixing plant, 
set up for grinding and mixing meat scraps, anti- 
biotic mineral feeds, etc. Near Chicago stock- 
yards. FS-364, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SLAUGHTER HOUSE: Government inspected, for 
sale or rent. Can kill 800 cattle per week. Chi- 


BARLIANT'S 


\4. | WEEKLY SPECIALS! 


—'/Y\ ~ We list below some of our current 
i offerings for sale of eg = 
equipment available La 

inet at prices quoted F.O.8. yo ing polats 
Write for Our Bulletins—Iissued larly. 


Sausage & Smoke House Equipment 
5413—STUFFERS: (2) Anco, 400% cap., with 
stuffing valves & air control piping .. ea.$ 825.00 
— ACON CU < or BOXES: (1500) 1 — 
cap., with cove 15.00 


5417 _Stt FFER: Allbright- Nell, 2008 cap. .... 350.00 
4240—SAUSAGE CAGES: with double — 
for 34” & 42” sticks ........§ 34” 15.00 
42” <a 20.00 
4806—STRIP & CUBE CUTTER: 2 mtrs., 5 
circular knives 2” spacing, 1 motor 1% 
HP., other drives cut off knife, feed roll 


12” wide, stainless steel hopper & chute. 
4237—SKINNER: Globe-Weber $9596 with 3 
HP. motorized gear unit ................ 
4210—SAUSAGE STICK WASHER: motor driven 
with motor & speed reducer, handle sticks 
Yk Be rer ee 
3879—PICKLE PUMP: Griffith, motor drive 
with % HP. motor, two pumping needles. . 
4083—BAKE OVEN: Advance, 96 loaf cap., com- 
plete, excellent condition, late style 
4896—MOLDS: stainless steel, 
61—1A—12-14 Ibs. 
86—01—11-13 lbs. 
725—LOAF PANS: (400) stainless steel. 
ahi DRAINING TABLES: (2) with stainiess 


375.00 
850.00 


385.00 


125.00 


$00.00 





eel ea. 
_SMOKEMAKER: Gerschel, automatic saw 
peeves feed, water spray, % & % HP. 
5077 _SMOKEHOU SE DOORS: (20 sets) stain- 
i steel, size 23%” a x 6/10” high, 
Ww IRE — DS: (1000) 
shape, 342”x3%"x12” long. 
3304—SILENT “CUTTER: combinatiou. 
shredder, 21” dia. bowl, 2 HP. 
2948—SILENT CUTTER & 
bart, 2 EAP.  MOtee oc ccceccdccdasccs Mee 
2957—SILENT CUTTER: Buffalo %43A, 
— chain drive on knife shaft, 


4191 SILENT CUTTER: Buffalo $70-B, 
ump, 800% cap., less motor 
4938—GRINDER: Hobart, Dual model 232, 
grinding heads, 4” plates & knives, 
worm, condition good ............+-..+. 
2735—GRINDER: Fleco, Delta Machine Co. 
HP. motor, New—Never—Used ........ 
4230—GHINDEN: Buffalo, 4” plate, V-belt, 
ee a err ey rere ere 
5419 GRINDER: oT Buitalo 56-B, with 7% HP. 


(2) Cleveland 7 


5078 


625.00 


125.00 
5392— 
1.60 
motor.... 350.00 


GRINDER 
350.00 





less 
center — 


two 
extra 
125.00 


375.00 
375.00 
600.00 


notor 650.00 
4662—MIXER: Buffalo $6, 20008 cap., air oper- 
ated cyl. for tilting hopper, cover, 


drive, less motor 1850.00 


Kettles 

5041—KETTLES: (2) Wearever 
jacketed, tilting type with 
—* 100 gal. cap., 35” 

eaitie Cie siee/e8i'e LEDS ae awe eee ea. $ 300.00 
5013—KETTLE: (1) Wearever Aluminum, jack- 
pr tilting type with stand, 40% pres- 

re, 60 gal cap., 30” dia. x 29” deep 

5044— KETTLE: (1) Wearever Aluminum, 
eted, stationary type with stand, 35% pres- 


Aluminum, 
stand, 40% 
dia. x 34” 


250.00 


sure, 100 gal. cap., 35” dia. x 33” deep 250.00 
3172—KETTLES: (2) Aluminum 
BOG GMs ot knoe cities aosnes ocx Besiscade 125.00 
1—300 banaue duetednssh ces eer ca nee 525.00 
4664 a (3) jacketed, 100 gal. cap.. 
x 30” deep inside, stainless steel 
aon 3” dia. bottom outlet, pipe legs. 
40% pressure, 3 brackets welded to top _ 
mounting agitators ..............++++ 195.00 
anion ee — steel clad, 80 oan 
COP., 2 VALVES ...ccccocecsecvccsceceres 225.00 
786—KEGTLE: P iexinibad steel clad, 150 gal. 
GRE ine cds Sas dinnd Gas maen d Walee a sbeees 325.00 
3789— KETTLES: (2) stainless steel clad, 40 5 
SO) COSMET no vo nccnncacnccsecansene ea. 115.00 
3037 Erte: Hubbert Co., stainless steel, 
with cover, draw-off valve. 60 gal. cap.. 200.00 
4247—KETTLE: jacketed, stainless steel in- 
cluding legs, 90% pressure, shallow type, 
FOR MEE COGEID <5. 0 nce samcaveagisie cea 585.00 
4250—KETTLES: (3) steam jacketed, stainless 
steel inner shell, outer jacket mild steel, 
thirds jacketed, 90% pressure, 200 gal. 
idea Caples dec cecsdesesecash eee’ ea. 500.00 
788—KETTLE: Hubbert, stainless steel, with 
ver. draw off valve, 60 gal. cap. ...... 200.00 
47 02—KETTL E: Conner. 43” dia. x 28%”, 
kettle 48” hich with 3 legs, outlet valve 
steam trap, outlet 2”, jacketed %........ 50.00 
3841—KETTLES: (2) Cast Iron Caldron, with 3 
gas burners, 45 gal. capacity......... ea. 65.00 
3257—KETTLE: steam iacketed on bottom and 
sides, 5’ dia., 42” deep, 125% pressure.. 350.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Il. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 








cago yards location. FS-390, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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took to the... ANNUAL 
MEAT 


for important, 
essential infor- 
mation on ev- 
ery meat plant 
problem. 


Want sources of 


PACKERS | 
Sakh aoe GUIDE 


plies, services? Need reference data on plant de- 
sign or operations? Seeking facts on methods, prod- 
ucts, production? Look to the Meat Packers Guide 
for quick, accurate information! 
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While every precaution is taken to insure accuracy, we canndl 
guarantee against the possibility of a change or omission is 
this index. 











The firms listed here are in partnership with you. The prodval 
and equipment they manufacture and the services they rent 
are designed to help you do your work more eff 7 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 


opportunities to you which you not overlook. 
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a 1. Curing time greatly reduced. 
osu 
Be. 2 2. No shrinkage loss. 
oa caal | 3. No lost pickle. 
voll 4. Saves space. 
pee eee ewes B - 
ae 4 5. Does away with curing boxes 
— and their maintenance. 
‘ourt! ver 
= 6. Uniform cure assured. 
a . 7. Appearance of product 
i : improved. 
ae . | S 8. Quick “turnover” of product. 
a | 9. Only 16 injection needles. 
fee 10. Continuous flow of product. 
16 ° ° ° 
‘ 11. Operation in full view at all 
ae times. 
seeeateass . 12. Volume of pickle easily 
— adjusted. 
omission is 








13. Simple to operate. 
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THE ALLBRIGHT-NELL CO. 


14, All parts readily accessible. 


The product a . 

they vende 15. Minimum maintenance. 

sonal 5323 S. WESTERN BLVD., CHICAGO 9S, ILLINOIS , ’ 
16. Stainless steel construction. 


MORE 
THAN 25 
VARIETIES 

OF 


CIRGLE-U 


DRY 


J PROSCIUTTO 


| YOU OF A Kil 
TO MEET EVERY TASTE Al 


NEED OF YOUR CUSTOMEE 


Ly VA 
ASSURE YOU OF M 


SALES PER CALL mC 
PROFIT PER SALE! 


B. C. CERVELAT 


PEPERONI 


Consumer tastes in dry sausage vary Circl U assure you and your custom- 

widely. You appeal to all of them... to ers of a continuing profitable business. 

every market... when you offer Circle- Let this fast growing line go to work for 

U’s wide variety to your customers. you. Sell Circle-U Dry Sausage along 
The top name and top quality of with your regular sausage line. 


It will pay you to get acquainted with Circle-U. 
Ask our representative to call today! 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 
P. O. Box #214, St. Lovis, Mo. © South St. Joseph, Mo. 











